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Get these exclusive features to produce fine quality 

molded meat products. 

@ EASY TO CLEAN—-sanitary, stainless steel, one piece 
cover reduces labor at least 50%. 

@ NO REPRESSING EVER NECESSARY because seven inch 
springs can pull one piece cover up to 2%” into mold. 

@ NON-TILTING COVER—rods through end brackets 
makes it impossible for cover to tilt. 


SPEED LOAF MOLDS 
Open End Stainless Steel 


Stuffed direct from Stuffer, Globe-Hoy Speed 
Molds are ideal for production items because of 
fewer air pockets. Thus a firmer product than 
with ordinary molds. Both ends open for easy 
removal. 


(PAT. PEND.) 


EXTRA HEAVY DUTY | 
PRE-SLICING MOLD— l 


16 Gauge Stainless | 
Steel Body | 


@ Exclusive | 
Positive Locking a - | 
Cover prevents leakage. H 
The wedge lock cover fits on to ; ‘ | 
@ heavy tapered flange around the end | 

of the mold to give a tight self-locking seal which reduces leakage 
to a minimum—yet easy to put on or remove. 

@ Extra Heavy gauge stainless steel. 16 gauge on body and 16 
gauge on covers gives greater durability and increased mold | 
life. 

This new mold, despite its heavier construction, | 
is still the easiest mold to handle. The 24” or | 
27” length mold gives you only 2 end covers | 
instead of 6 separate parts, to save time and | 
labor in cleaning, handling and stuffing. Both 
ends open for quick removal of loaf. 
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IMPROVED © 
HAM MOLD 


(Patented) 


LOAF MOLD 
(PATENTED) 


OPEN TOP LOAF PAN 


This new and fast method is superior, more uni- 
form, and operated with less effort. Any 
operator can easily adapt himself to it. 





PRE-SLICING MOLD SHOWN WITH 


STUFFING CARRIAGE 

The Globe-Hoy Pre-Slicing mold speeds produc- 
tion and cuts costs up to 66%4%. The 24” or 
27” length mold gives you only 2 end covers 
instead of 6 separate parts. 

Saves time and labor in cleaning, handling 
and stuffing. Both ends open for quick removal 
of loaf. 


AIR OPERATED MOLD UNLOADER 


The new Globe-Hoy Air Operated Mold Unloader 
eliminates wear and tear on loaf molds. Now 
there is no need to pound the ends to free loaves, 
Improves product appearance—no broken ends. 
Will pay for itself many times over. 


These and many other Globe-Hoy products were 
designed to speed up the production of Ham and 
Loaf Molds in your plant. All are available 
NOW! Send for new illustrated catalog showing 
sizes and prices today. 

Globe equipment is 


now available through 
“NATIONWIDE” leasing program 


4000 S. PRINCETON AVENUE ® CHICAGO 9, ILLINOIS 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
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OPTICAL ILLUSION? 


Not really—although the spice cabinets above* are 
supposed to be more than just spice cabinets. Actu- 
ally, they symbolize the M.I.S. outlets. And, as you 
can see, there are nine of them: one for each city in 
which an outlet is located. We’ve taken on ware- 
houses throughout the nation so as to bring M.I.S. 
a bit closer to you. We feel it makes for more efficient 
service, speedier delivery. Each of our warehouses, 


by the way, is fully stocked—and will give you the 
same high standards of quality you’ve come to expect 
from Meat Industry Suppliers. 

If you need anything in the way of spice or season- 
ing, just name it—we’ll make it. Once you accept any 
product of ours as standard, we’ll warehouse it for 
you at no extra cost . . . one more reason for our 
reputation as problem-solvers for the meat industry. 


*The spice cabinet illustrated above is part of the World-of-Spice collection of rare antiques we maintain in our home office. 


MEAT INDUSTRY SUPPLIERS / NORTHFIELD, ILLINOIS 


“Better Products Through Creative Research” 





in Oakite 

















































Send today for new bulletin on 
Packing Plant 
Cleaning Techniques 


Latest advances in cleaning teehniques for meat packing 
plants are spelled out in this fact-filled, 12 page booklet. It 
outlines procedures for cutting sanitation cost through use 
of modern equipment, specialized materials. Look at these 
sections: 

© Smoke house cleaning 


© Hog scalding 
* Trolley cleaning 


© Smoke stick washing 
© Odor control 

* Paint stripping 

* and many more! 


Other sections deal with mechanized cleaning equipment, 
specialized cleaners to speed up and simplify meat plant sani- 
tation. Free fact-filled literature like this is just one of the 
Big Plus factors from Oakite. Ask the Oakite man about the 
other pluses. And send for your copy of Mechanized Sanita- 
tion for Meat Packing Plants today! Oakite Products, Inc., 
20A Rector Street, New York 6, N. Y. 


OAKITE 
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Give us a 
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— urged enthusiastic users of 
REGAL CORNED BEEF CURE™ 


x 


REGAL H&B (ham and bacon) CURE 


Until Griffith research developed REGAL Corned No wonder satisfied users urged us to formulate 
Beef Cure, corned beef had a dead gray color. a REGAL Cure for similar results in Ham and 
REGAL Cure transformed it to an appetizing, pickle-injected Bacon! So, we compounded another 


stable pink! Developed delicious flavor in the same formula of balanced PRAGUE POWDER and 
brief time! Thus, REGAL Cure changed corned sodium ascorbate— REGAL Ham and Bacon Cure! 
beef from a slow mover to a fast impulse seller! We urge you to cure ham and bacon and corned 
—a real profit maker! beef more profitably with REGAL CURES! 


The Sodium Iso-Ascorbate Cures So Unique, Patents Were Granted 
* Manufactured with or without Spice Flavors U.S. Patents No. 2,828,212 and 2,823,132 





THE GRIFFITH LABORATORIES, INC. 


CHICAGO 9, 1415 W. 37th St. © UNION, N. J., 855 Rahway Ave. ¢ LOS ANGELES 58, 4900 Gifford Ave. 
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Canadian Inquiries to: 

McGruer, Fortier, Meyers, Ltd., 
1971 Tansley St. 

Montreal Canada (LA 5-2584) 
European Inquiries to: 
Mittelhauser & Walter, 

Hamburg 4, W. Germany 

South Central and Latin American 
Inquiries to: 

Griffith Laboratorieg#S. A., 
Apartado #1832 Monterrey, 

N. L. Mexico 

Australian Representative: 
Gordon Bros. Pty. Ltd., 

110-120 Union St., 

Brunswick N. 10, Victoria, Australia 
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1215 W. Fullerton Ave., Chicago 14, Illinois 


S@Seseeseeeseee Seeeseeseoseseeooeesoe2e9 
All inquiries should be addressed to appropriate representatives— 


SMOKEHOUSES? 


Send up a flare for your ATMOS Smoke- 
house Specialist. He knows smokehouses — 
and he knows costs. He’ll keep you from going 
overboard on shrinkage by helping you obtain 
maximum yields in the smoking and process- 
ing operation. And he’ll sell you the smoke- 


house that’s right for 
your job... a smoke- 
house produced espe- 
cially for you — from 
the finest manufactur- 
er in the world. 


EAstgate 7-4240 


Eastern States Representative: 
Atmos Sales, Inc., 16 Court Street, 
Brooklyn, N. Y. (Main 5-6488) 
Western States Representative: 

Le Fiell Co., 1469 Fairfax, 

San Francisco 24, Calif. 

(ATwater 2-8676) 


South _ 





n States Repr 


H. D. Peiker, P.O. Box #298 
Ponte Vedra Beach, Florida 


Cauth 


(ATwater 5-2675) 





n States Repr 


H. D. Laughlin & Son 


3522 North 


ove 


Ft. Worth, Texas (MArket 4-7211) 
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SURFACE CONDITION 
FIRMNESS 
SHRINKAGE... 


cece ees o EXCOllent 
: ee oe oe 
teeeeeee Excellent 


. less than 1% 


These statements were taken from a report on the condition of 
a load of pork carcasses after a 34 hour trip in a reefer truck 
with its mechanical refrigeration unit supplemented by Pureco 
CO, Blast Chilling immediately after loading. The report also 
stated that ‘fat was white and firm . . . meat arrived at an ideal 
cutting temperature (36°F.) thus, no delay in cutting room...” 





.. WITH PURECO CO, 


BEAST CHANG” 








Warm Moist Air Replaced By Cool Dry Vapor. 


Pureco CO, Blast Chilling flushes out the warm 
moisture-laden air and replaces it with cold dry vapor. 
Temperature “pull-down” takes only seconds. Meat 
is kept cold and dry. Mechanical units operate better 
and are more economical because they don’t “‘ice-up” 
as quickly. 


No Special Equipment Needed. 


Pureco CO: Blast Chilling needs no special equipment 
. .. it works with mechanical units . . . hold-over sys- 
tems or “DRY-ICE”’. Blast Chilling units are supplied 
and maintained on the customer’s premises by Pure 
Carbonic. 


Have a Trial “Blast Chilling” Demonstration. 


Let Pureco demonstrate Blast Chilling to you at your 
plant under your working conditions with no obligation 
on your part. Call your Pureco representative for 
details or write: 


New Pureco booklet ‘How Car- 
bon Dioxide Serves You’’. Write 
for free copy. 





GunecD C0, PuRE CARBONIC 


Pure Carbonic Company, A Division of Air Reduction Company, Incorporated 
Nation-Wide Pureco CO2 Service-Distributing Stations in Principal Cities 
General Offices: 150 East 42nd Street, New York 17, N.Y. 


AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 
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PHOS 


e The perfect phosphate blend e Adds “salability” to all emulsion type products 





° Eliminates fat separation and prevents “fat e Allows for more binding and stabilizes the 
caps” meat proteins 

e Assures a smooth high color cut on surface e Increases yield by retaining more meat juices 

e Gives your product a full appetizing plump-_ ....Call or write for full details today! Ask 
ness for working samples. 


@ ARCHIBALD & KENDALL, INC. Aik 
487 Washington Street, New York 13, N.Y. Tel: WOrth 2-7715 
Serving the Flavor Needs of the Nation 








. from beginning to end... 


CUSTOM 


— 
EFFICIENT 


INSTALLATION 


Julian Smokehouses add up to Big Profits! 








When you call on JULIAN for capable, profes- . . - and improved, all-around smokehouse oper- 
sional handling of your smokehouse problems, ation, can only mean MORE PROFITS for you. Yes, 
you actually SAVE MONEY in the long run. After from beginning to end . . . you're in good hands 
all, this expert advice costs you nothing . . . and when you depend upon JULIAN to come up with 
the benefits you enjoy in better flavored meats the right solution to your smokehouse problems. 

. better looking products . . . less shrinkage But why not discover that for yourself, today? 





Va engineering company 


5127 N. DAMEN AVE. @ LOngbeach 1-4295 @ CHICAGO 25, ILL. 
West Cont Representative: _Meat Packers Equipment Co., 1226 49th Ave., Oakland 1 





























Repr ve: McLean Machinery Co., itd., Winnipeg. Canada 
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TO SERVE 


THE INDUSTRY = 
BETTER ™ THESE AREA REPRESENTATI , 


THE V. D. ANDERSON 
COMPANY 

1935 West 96 Street 
Cleveland 2, Ohio 


Mexico—Amerex Ingenieros, 
S.A., Apartado Postal 
30150, Mexico, D.F. 


PARTS DEPOTS 


Cleveland — Main Office and 
Parts Depot: 1980 W. 96 
Street, Cleveland 2, Ohio. 
OLympic 1-1900 

Mid-South — Parts Depot: 
Valley Machinery and Sup- 
ply Company, DeSoto Sta., 
612 N. Main St., Memphis, 
Tenn. JAckson 7-7935 

West Coast — Parts Depot: 
H. H. Hansen, Post Office 
Box 1626, Fresno, Calif., 
ADams 3-6135 


Colorado & Utah — Parts 
Depot: Longero, Inc., 3410 
Brighton Blvd., Denver, 
Col. AComa 2-2514 

Mexico—Amerex Ingenieros, 
S.A., Apartado Postal 
30150, Mexico, D.F., 
Tel.: 211516 





THE NATIONAL PROVISIONER, JUNE 11, 1960 


Gt Genuine Expeller Paris are Best! 


927 South Marshall 


Boone, lowa 


R. R. PERRY 
1935 West 96 Street 


Cleveland 2, Ohio 











J. C. LUNDMARE 
2016 Southwood Road 
Vestavia Hills 
Alabama 


E. O. FOWLER 
1617 Woodlawn Drive 


Macha nie 
Fort Worth 14, Texas Birmingham 


* 


To supply plant owners extraction equipment is one thing but to 
service that equipment is quite another. No one appreciates this fact 
more than The V. D. Anderson Company. That’s why we have 
divided the country up into areas, each with its representative and 
parts depots ready to render prompt service. Whether your problem 
is operational, additional Expellers, supplementary equipment or 
parts, the men who man these areas and depots can help you. 
Stocked at parts depots are Anderson genuine parts, made to exact- 
ing engineering and material specifications — the same parts used 
in new Expellers. Your Anderson area representatives and parts 
depots are ready to serve you. 


THE V. D. ANDERSON COMPANY 


Division of International Basic Economy Corporation 


1S65 W. 96 St., Cleveland, Ohio Sig 
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TAKA 


ARE THE A 
ECONOMICAL 
easy, TIDY 
FAST WAY to use 
So DIU M 
ERYTHORBATE 


*(Sedium isoascorbate) 








VERSATILE, TOO, 


because they go into solution in a hurry to save mix- 
ing and the need for stock solutions. Two tablets give 
the exact amount needed for 100 pounds of franks or 
sausage. Sturdy Takatabs travel and handle without 
crumbling, eliminate waste, spillage, weighing, meas- 
uring errors. Easy to see why Takatabs are the lead- 
ing effervescent erythorbate tablet. Quick delivery 
from nearby Takamine warehouses. 


Need to know more about Takatabs? Write our 
Technical Service Department (a helpful bunch to 
know, anyhow) for Bulletin TL-400. 


Your product will TASTE better, LOOK better, 


20 SELL better with Takamine products 


< TAKAMIN ES Miles Chemical Company 


DIVISION OF MILES LABORATORIES, INC.. ELKHART, INDIANS 











(pronounce it 
Tack-a-ME-nee) 


General Sales Office: Elkhart, indiana. Teleprone 
COngrese 4-311 of Clifton, New Jersey = PRescott 
9-4776 of New York =MUrray Hill 2-7970 











HOWE Standard COMPRESSORS 
For every size load and 
application—5 to 150 tons 


HOW E- 
VERSATILE 


AS INDUSTRY 
ITSELF! 











HOWE Booster COMPRESSORS 


For low temperature service 





HOWE 3-Fan UNIT COOLERS 
For heavy duty, high ton- 
nage blast freezing, freezer 
storage 





HOWE Polar Circle COILS 
For freezer storage as well 
as normal temp. work. 








AMMONIA & FREON RECEIVERS 
also Shell and Tube Conden- 
sers, Oil Traps, Accumula- 
tors, Pressure Vessels 








Since 1912, manufacturers 
of compressors, 
5S, ac Ss, 

unit coolers, surge 

drums, vessels, fin and 
pipe coils, flake ice 
makers, receivers, etc, 


a 





2823 MONTROSE AVENUE 


Throughout industry you'll 
find the versatility of HOWE 
refrigeration equipment 
doing a more efficient, more 
economical job. In meat 
packing, dairy product and 
ice making plants, warehouse 
storage, food processing and 
food freezing plants, and 
many others, HOWE 
Compressors and Components 
are doing many jobs with 
year-after-year dependability. 
Whatever your special needs 
——cooling, chilling, freezing, 
holding—there’s a HOWE- 
engineered system to 

meet them. 


For highest “Degree-Dollar” 
refrigeration efficiency at 
the lowest possible cost, 
consult HOWE today. 
More than 48 years of 
specialized experience backs 
our recommendations. 


Write for literature. 


HowW EE. 


ICE MACHINE CO. 





e CHICAGO 18, ILLINOIS 


Distributors in Principal Cities * Cable Address: HIMCO Chicago 
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ERS, BAGS, CELLOPHANE, POLYETHELENE, FINE PAPER 


OTHER OLIN PACKAGING PRODUCTS: CONTAIN 






; ; " 
write for II!ustrated Brochure “The Olin Carton Service 
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OTHER OLIN PACKAGING PRODUCTS: CONTAINERS, BAGS, CELLOPHANE, POLYETHELENE, FINE PAPER 


Write for Illustrated Brochure "The Olin Carton Service” 


It takes more 
than paperboard to make 





printing skills 
modern equip- 

ment + resources 
¢ basic research« 
quality control 
package design 

«dedication... 


OLIN MATHIESON 
Packaging Division 


P.O, Box 488, West Monroe, Louisiana 
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PROVED (im 
TOP CHOICE 
FOR LOW OVERHEAD 
DELIVERIES 


FIRESTONE, THE LOW-COST-PER-MILE TIRE FOR ON-TIME MEAT DELIVERIES! 


Firestone tires’ low-cost-per-mile is reflected in performance records of 
thousands of trucks. across the country. That’s because 425,000,000 tire miles 
a year in Firestone’s own tire testing program prove Firestone truck tires 
are your best buy! This vast tire testing program resulted in Firestone 
Rubber-X, the longest-wearing rubber ever used in Firestone truck tires. 
It also resulted in Firestone Shock-Fortified cord which means extra miles 
of service out of every tire. Get performance proved Firestone truck tires, 
on convenient terms if you wish, at your nearby Firestone Dealer or Store. 


Firestone 


BETTER RUBBER FROM START TO FINISH 


Copyright 1960, The Firestone Tire & Rubber Company 
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THURINGER 


WIENER 


NEW ENGLAND 


HAM SPICE 

CERVELAT | 3 
POLISH 

ITALIAN 


LIVER 





BOLOGNA 
KALBASI 











} i oN 4 a CORNED BEEF 
PASTRAMI 


BRAUNSCHWEIGER 


taste buds blossotn Fam 


CHIPPED BEEF 


with Kadison quality SEASONINGS! (ious 


PORK 











Continuous research in our most May We oe SMOKE 
modern laboratories is bringing new ay SUMMER 


methods of enhancing and stabiliz- Be of Service 
ing flavor. to You??? CHICKEN LOAF 


SALAMI 
Continuous research to develop bet- 
ter flavor, color, shelf life, and yields 
is our main function! 


forthe Food Andustry cine 


PACKERS POWDER’ 
adison 


i M.1.B. APPROVED 
LABORATORIES, Inc. | 


INGREDIENTS 
1850 W. 43rd St. @ CHICAGO 9, ILL. 
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SOUSE 
BOCKWURST 
GOOSE LIVER 
METTWURST 


HEAD CHEESE 


BARBECUE f 


ROAST MEAT ‘ 





HAMBURGER 





And HUNDREDS 


FOR ALL CURING of OTHERS! 














Blue Ribbon Superlatives 


Which loaf casing is the best 
merchandiser? 


Unilox* printed Pliofilm** casings by Tee-Pak provide gloss 
and transparency that are unapproached by other plastics 
With Unilox, you obtain the most effective presentation of 
your product and your brand name. Unilox printing 
between two plies of tough, moisture-proof Pliofilm provides 
incomparable eye appeal and durability. Pliofilm is easy 

to use, with no special equipment required. Unilox printed 
Pliofilm loaf casings are available with one end sealed to 
further simplify your operation. Leading packers select 
Pliofilm for many of their applications. Ask your 

Tee-Pak man for a no-obligation demonstration. 
*Registered U.S. Patent Office. 

**T.M. Goodyear Tire and Rubber Company 


aN 


Tee-Pak, Ine. Chieago - San Francisco 
Tee-Pak of Canada, Ltd. - Tee-Pak International Co., Ltd. 
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No Run Sheep, Run 


We are pleased that the U. S. Tariff Com- 
mission has decided not to be frightened 
by the spectacle of a sheep in wolf’s cloth- 
ing and has found that fresh, chilled or 
frozen lamb and mutton and live sheep and 
lambs “are not being imported into the 
United States in such increased quantities, 
either actual or relative to domestic pro- 
duction, as to cause or threaten serious in- 
jury to any domestic industry producing 
like or directly competitive products.” The 
Commission has announced that it has 
made no recommendation to the President 
for the modification or withdrawal of the 
concessions applicable to such products, as 
had been urged by many domestic sheep 
and lamb producers. 

Even though the importation of live and 
dressed sheep and lamb in significant vol- 
ume may not prove to be a temporary phe- 
nomenon, we do not believe that the flow 
of this meat should be throttled by the im- 
position of excessive duties. There are good 
reasons—and they have little to do with 
the hackneyed cry of “cheap foreign labor” 
—why Australia and New Zealand are able 
to produce lamb and mutton much more 
economically than American ranchers and 
farmers. Some of those reasons arise out of 
the manner in which the American sheep 
business has been tenderly suckled (to its 
own detriment) for several decades by al- 
most everyone. 

Over the 30 years we have been in the 
meat industry we have listened to the plain- 
tive “baaing” of the sheepmen. Generally 
some agency of the government, or some 
meat industry group, has given them the 
help they asked. 

We are glad the Tariff Commission has 
broken this chain of special aid. 











































































































































The Lower Rail 


News and Views 





The Biggest Buyer of meat for the U. S. government made a 


cavity, if not hole, in the teeth of the federal Humane Slaugh- 
ter Act as another state law with criminal penalties went on 
the books in Massachusetts and action on an even more string- 
ent measure was postponed until fall by the New Jersey legis- 
lature. In announcing its procedure for implementing the fed- 
eral law, which becomes effective July 1, the Military Sub- 
sistence Supply Agency, purchaser of all meat for the armed 
forces, said it will require certification of compliance with the 
humane slaughter regulations only in contracts exceeding $2,- 
500. The agency, through its Chicago headquarters and 10 re- 
gional buying offices, purchases about 500,000,000 Ibs. of meat 
and meat products a year. Although the figures are not broken 
down by size of contract, a considerable portion of that vol- 
ume is understood to be acquired in lots of $2,500 or less. 
The decision to exempt small MSSA purchases from the cer- 
tification requirement called for by the Humane Slaughter Act 
was made by the Department of the Army in the interest of 
simplified procurement, an MSSA spokesman said. He ex- 
plained: “Purchases below $2,500 fall into an area wherein 
simplified purchase methods are used to reduce administrative 
costs. The act does not specifically provide for such an exemp- 
tion. However, in order to keep simplified purchase methods 


[Continued on page 38] 


Food And Drug officials from virtually every state in the un- 


ion were urged this week by John A. Killick, executive sec- 
retary of the National Independent Meat Packers Associa- 
tion, to use the services of NIMPA and the several state meat 
packer associations to arrive at a solution of mutual and com- 
mon problems. Much friction might be avoided and a better 
understanding reached on all sides if qualified representatives 
of the meat packing industry were consulted prior to the 
issuance of new regulations or enactment of new laws, he 
said. Killick addressed the 64th annual conference of the As- 
sociation of Food and Drug Officials of the United States in 
Dallas on “State and Federal Regulations and the Independ- 
ent Meat Packer.” 


Tentative Plans for extending the 1960 program of sales 


training workshops to include one more two-day session in 
Chicago on Friday and Saturday, July 15-16, were announced 
this week by the American Meat Institute, which said the 
extra workshop will be scheduled if a minimum enrollment 
of 16 is assured. Details may be obtained from John Monin- 
ger, director of special services, American Meat Institute, 59 
E. Van Buren st., Chicago 5, III. 


A Flat Ban on any color additive found to induce cancer in man 


or animal is included in the color additives bill (HR-7624) 
passed by the House interstate commerce committee late last 
week. The bill generally follows the recommendations of Ar- 
thur Flemming, Secretary of Health, Education and Welfare, 
and would enable the Secretary to permit the use within safe 
limits of colors found harmful, although not carcinogenic, in 
large amounts. Persons adversely affected by a proposal of the 
Secretary could have the question of safety reviewed by an 
advisory committee selected by the National Academy of 
Sciences. 





rates in effect for the past year on packing- 
house products, minimum 50,000 Ibs., shipped from midwest to 
Pacific Coast points must be cancelled as ordered by the In- 
terstate Commerce Commission last February in I. & S. Docket 
No. 7068. The ICC has denied the railroads’ petition for re- 
consideration of its order. 


New Mechanized Boning 


Cooler Makes One Shift. 
Work Better than Three 


BELOW: Each of the butchers at the boning con- 
veyors has his own section of safety flooring and 
Royalite cutting board on which he works. 


ith the addition of a new and enlarged boning cooler, Rem Pack- 
W ing Co. of Detroit has improved product flow, confined boning to 

a single shift operation and increased the plant’s productive po- 
tertial about three-fold. The firm opened at its present location in 1953 
with a highly-conveyorized boning setup. As business expanded, manage- 
ment added a second and finally a third shift to satisfy the needs of its 
many customers. 

While theoretically this around-the-clock operation should have been 
very economical, as a result of spreading the fixed burden per unit of 
boned meat, it worked out differently, according to Irving Meckler, presi- 
dent of the Michigan firm. 

Premium payments for night work, the difficulty of hiring and retain- 
ing skilled butchers for the night shifts, the absence of top management 
supervision and disruption in transportation were factors that more than 
offset any advantages derived from spreading the burden, explains Meck- 
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the quarters into rough primal cuts. 
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are t 
ler. Investment in the new addition tet 
has been justified by operationd ptr 
economies which have been attained, a, 
he declares. the 
A major disadvantage of the forme paid 
around-the-clock operation lay in th eae 
difficulty experienced in _ securin 
properly-timed deliveries of beef. The 
firm procures its boning meat from RIGH 
plants located east of the Rockies ani 
tries to time receipts according to the as st 
needs of the boning butchers. Thi the « 
operation is virtually an in-and-ou} band 


one, says Meckler. The beef quarter In 
unloaded at the rear of the plant ofter 
are on their way as packaged boneles| 
cuts to the company’s freezer withil 
an hour, he claims. While the plant: 
holding cooler has a four-car capacity; 
it essentially is used as a reservoir i 
which to hold meat for the morning 
start and as a cushion for the occasion 
al delays in delivery. Because ove 
the-road drivers and dispatchers ai 
not accustomed to meeting the d 
mands of this type of service, t 
night operation had more than 
share of disrupted deliveries. Th 
type of snafu has been eliminate 
since day-time deliveries, and espé 
cially those from the firm’s major s 
pliers, can be clocked virtually to th 
minute, reports Edward Gluth, ge 
eral manager. 

By consolidating the operation in 
single shift, the need for extra supé 
visory personnel has been eliminate 
The management team of Meckle 
Gluth and Joseph Regorrah, plant st 
perintendent, now starts when 
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Another On-the-Spot | Ruisioner Picture Feature 
butchers do and generally are still working when — — alll E 

the day’s boning has been finished. Even though the ' 
butchers are paid on a piece rate, the cost per carcass 


BONELESS CUTS from the main boning conveyor are 
transferred by takeup conveyor behind sorter and, in 
turn, lifted from sorting conveyor by another takeup con- 
veyor for delivery to the table where they are packaged. 





boned is slightly lower during the day time shift. The 
supporting help, such as the material handlers and 
packers, is paid on an hourly basis. At night when 
something went wrong, such as a freezer being locked 
when it should have been open, there was no one with 
authority at the plant, garage or freezer to resolve the 
impasse. Things bogged down until time solved the 
problem, declares Meckler. 

The new facilities are effectively joined with the 
older plant sections to minimize product handling. As 
quarters are unloaded they are weighed on a Toledo 
Printweight unit which can handle up to 12 quarters 
at once. The scale prints a single ticket for the load and 
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SORTERS put cuts into cartons on two packing lines. 


records the number of pieces weighed. These tickets 
are tabulated in the front office where the total is com- 
pared with the invoice. Any major discrepancy can be 
resolved immediately via long distance phone conver- 
sations by the principals. 

The quarters are moved into the holding cooler where 
they are sorted by grade if the load is a mixed one. 
Some of the better grades of beef are made into primal 
cuts while the canners and cutters are generally boned 





RIGHT: At the scale, employe makes stated net weight. 


as straight carcasses. The quarters are removed from J Ps \ : @ 
the cooler by material handlers who feed them to the P 
band saw stations. 

In the new cooler the firm has two boning conveyor 


BELOW (left): Stationary boning tables in former main 
boning room are used for special tasks such as trimming 
tenders. BELOW (right): Drag conveyor carries bones to 
outside truck or, via flip chute, into stainless steel drums. 








ST «7 a 











Ya oo 


‘ <a 
a4 Ci we 42. : Q es ; rt 
THE NATIONAL PROVISIONER, JUNE 11, 1960 ; 


ee 








lines furnished by Globe. At the 13 butcher stations on 
both sides of the conveyors each butcher has 4 ft. of 
table length. Cutting is done on U. S. Rubber Royalite 
boards. Management has found that these boards are 
most economical, even though they have a higher 
initial cost. They are quickly sanitized at the end of 
each day’s operation. 

Depending upon the type of cattle being boned and 
the cuts desired, the quarters are broken by the band 
saw operator for the butchers. Each of the boning 
butchers is capable of boning all kinds of cuts and han- 
dles the meat as it comes to his station. He places the 
identifying bone for his cut in a U. S. Rubber plas- 
tic tray at his station and these are counted periodical- 








LIVE CONVEYORS carry the filled cartons into the truck 
where one employe stows them by order of delivery. 


ly by the plant clerk in the presence of the butcher. The 
butchers are paid on the basis of this tally. 

Sometimes one line will be used to bone the fore- 
quarters and the other one to handle the hinds. As the 
operator cuts the quarters on the sliding top Jones 
Superior band saw, he pushes the rough pieces onto 
the slats of the boning conveyor, which adjoins the saw. 

Each side of the boning conveyor is flanked by Globe 
Grip-Strut safety flooring. The units are fabricated in 
4-ft. sections so they match the cutting board area. This 
simplifies cleaning since only the flooring in actual use 
has to be washed. Management is well pleased with the 
flooring to whieh meat will not cling. If bits of fat fall 


LEFT: Filled boxes are strapped with automatic banding 
machines and two lines blend into one for movement to 


on the metal, the butcher’s walking presses them against 
the saw teeth and the pieces fall to the floor. No meat 
or fat is ground into the floor proper. The flooring is 
elevated slightly so that no cold from the cooler floor 
is transferred to the butcher. The pattern is restful and 
the butcher does not tire as easily while standing at 
his station. 

The boneless cuts are placed back on: the conveyor 
which carries them to the packoff station. However, 
the rough tenders are placed in stainless steel drums 
for movement to the former boning room. This area 
is now equipped with stationary stainless steel boning 
tables for trimming the tenderloins, removing kidneys, 
etc. The fancy meats are placed in plastic pouches and 
then in 10-lb. fibreboard shipping cartons. 

Above each of the boning conveyors is a stainless 
steel drag-bar bone conveyor which carries the bones 
outside the building and dumps them into a local ren- 
derer’s truck which is parked on a scale. Through a 
flip gate arrangement, these bones can also be dis- 
charged into steel drums in the room. This is done 
when the firm is selling bones for canning stock. Such 
bones are cut up with a band saw and boxed to a net 
weight for delivery to canners. 

The bone conveyor has greatly expedited the han- 
dling of this by-product. It is no longer necessary for 
the butcher to lose productive time by turning around 
to deposit his bones in a drum at his station. No ma- 
terial handlers are needed to move, weigh and dump 
the bones. The renderer’s tractor pulls away the loaded 
trailer at regular intervals and sets an empty on the 
scale for a new load. 

Each of the two boning conveyors ends in a Globe 
transfer conveyor. This Neoprene belt conveyor takes 
the meat ‘from the main line and deposits it on the 
sorting table, eliminating the need for doing this task 
manually. At one sorting table an employe places vari- 
ous cuts in stainless steel drums. 

Cuts on the other transfer conveyor eventually are 
discharged at the sorting table for the two boxing 
lines. The sorting crew serves two boxing lines by 
placing the meat by type in fibreboard shipping con- 
tainers. These hold 55 lbs. of product. 

Management selected the 55-lb. rectangular fibre- 
board shipping box as its standard container because 
it believes that this weight unit can be handled most 
easily in the Rem plant and in the customer’s plant. 
The boxes can be cross-tied in palletizing skid loads 

[Continued on page 24] 


trucks. RIGHT: Kidneys are pouched in film bags and 
then are placed in fibreboard shipping containers. 
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Principle of ‘Improvement in Motion’ 
is Applied by Russer Company in 


«| Making and Packaging Sausage 


ys, 
nd 

irmly convinced that an organization must be progressive to 
255 stay in business, management at Max Russer Inc., Rochester, 


1es N. Y., constantly strives to improve its manufacturing methods, 
n- § the variety and quality of its products and the company’s mer- 
-a — chandising effort. 

is- This philosophy of improvement in motion is a basic principle of 
ne § its youthful management team headed by Max Russer, general 
ich § manager and vice president, who has been in the business since he 
net § was 13 years old and the general manager since he was 23. At 13 
he found himself the youthful heir and head man when his father 
in- § Max Russer, who started the business in 1946, died suddenly. 

for Within the past year major improvements have been made in the 
ind § manufacturing and packaging departments that have streamlined 
na- § operations there. 

mp In the manufacturing department the use of new equipment has 
Jed 
the f 1. Mike Kovack, sausage manufacturing foreman, checks texture of 
ground meat, which is batched in this room and conveyed in pan 


obe lots to stuffing room. 

kes § 2. Emulsion flows from bow! emulsifier into hopper of pump. 

the 3. Emulsion is pumped into hopper of the first vertical emulsifier 
ask which feeds material into second unit; the latter discharges into 
ai stainless steel dump bucket. 

oli 4, Hopper of continuous sausage stuffer holds bucket charge. Hop- 


: per loading permits uninterrupted stuffing operation. 
ing § 5. One stuffer keeps four linking machines supplied with strands. 


by The linked sausage are hung on smokesticks. 

on- 

wi increased product output and, at the same time, has reduced the 
cual amount of manual handling needed. Meat is batched and ground 
al with a Buffalo unit in a fresh meat cooler and then conveyed in pan 
“an lots through a wall-type cooler door. 


sal The conveyor discharges at bowl height next to the Boss Chop- 
Cut emulsifier. If smooth emulsions are being manufactured, such 
as for frankfurts or bologna, the bowl] unit discharges into the hopper 
of a caster-mounted Anderson pump which feeds the emulsion into 
the first of two Griffith Mince Masters. The second of these units 
discharges into a St. John stainless steel bucket. Once the initial 
cutter starts to discharge, material flows continuously through the 
comminuting units into the bucket. The batch emulsifying operation 
is completed in a matter of minutes. The first cutter is used to blend 
the meat and seasonings. 

If a coarse-cut emulsion is desired, the bowl unit is discharged 
directly into a bucket and the portable pump is moved aside. The 
Stainless steel sanitary type piping can be dismantled quickly. The 
horizontal leg of the piping is held in position by ceiling clamps. 

The firm has a new St. John continuous stuffing pump for stuffing 
frankfurts. The pump hopper is loaded by bucket by the emulsifier 
machine operator or the stuffer. The unit has controls for timing the 
length of the stuffing and the strand placement cycles. The contin- 
uous stuffing unit keeps four Ty-Linker machines supplied with 
strands at part throttle. 

The elimination of down time for filling the stuffing machine is 
the major advantage of the unit. In the supplanted operation, when 
the stuffer was busy loading the cylinder, several members of the 
linking machine crew would be idle. Now the stuffer is always ahead 
of the linking machines with the result that the maximum output 
from these machines is more nearly realized, says Mike Kovack, 
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AN NP PICTURE FEATURE 





foreman of sausage manufacturing. 
Two eight-cage Industrial Air Con- 
ditioning Systems smokehouses are 
located in line with the stuffing room. 
These houses are fully instrumented 
with Taylor recording controls. Smoke 
is generated by a Mepaco unit which 
supplies both houses. The entire proc- 
essing operation, including showering, 
can be performed in the houses. 
For other moist heat processing the 
firm has three stainless steel jacketed 
kettles as well as eight instrument- 
controlled processing stations. At each 
of the latter, a thermocouple is con- 
nected with a control which is preset 
at the desired temperature. The ther- 
mocouple is inserted into the center 
of a stainless steel cooking vat and the 
vat is connected with the steam line. 
The control regulates a diaphragm 
valve that admits the volume of steam 
needed. After cooking, the hot water 
is replaced with cool water. The en- 
tire area is floored with vitrified brick 
and the water is allowed to overflow. 
After draining the wheeled vat is 
moved into the holding cooler or 
packaging room. The system is highly 
flexible and permits utilization of 
floor space as required and eliminates 
multiple handling of product, says 
Max Russer. 
The firm uses a Visking Tite Press 


NUMBERED PICTURES: 
6. Peeling machines 
discharge links into 
trays moving by on 
conveyor belt. Opera- 
tors along belt inspect 
and align links in 
trays. 7. Operator 
places trays on infeed 
conveyor of overwrap- 
ping machine’ and 
makes random checks 
on weight. 8. At pack- 
off station sealed trays 
are inspected and 
placed in cartons. 9. 
Two slicing machines 
cut log products to 





for molding the boneless hams intend. 
ed for slicing. This method, in which 
the product is mechanically com- 
pressed from both ends, has improved 
the slicing characteristics of the ham, 
The product is now sliced on high- 
speed units, asserts Howard Foland, 
packaging foreman. _ 

Processed product is moved into a 
rapid chill cooler where circulating 
fans aid expansion coils in pulling 
down the internal temperature. Man- 
agement plans to install a supplemen- 
tary CO, chilling system to lower 
product temperatures more quickly, 
reports Frank Carroll, treasurer. With 
this system the plant will process, 
chill, package and ship a fair percent- 
age of its production within each day’s 
operation. Refrigeration has been the 
factor limiting the plant’s output. CO, 
refrigeration will permit greater prod- 
uct put-through. 

Refrigeration is critical in the plant's 
operations since it has a highly mech- 
anized packaging operation. Products 
must be firmly chilled to permit good 
slicing and peeling. Too little or too 
much chill can complicate both of 
these operations, observes Foland. 








Frankfurt packaging is conveyor- 
ized. A Package Machinery tray setup 
machine heads the line and feeds trays 

[Continued on page 34] 
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~ AVISCO CASINGS 


GIVE MORE FULL SLICES! | 





Skimpy end slices are difficult for retailers to sell. 
That’s why Avisco transparent casings have good, 
square ends that give more full slices. The slices are 
also more uniform because Avisco casings have 
built-in controlled stretch. This makes stuffing 


AMERICAN VISCOSE CORPORATION, FILM DIVISION 


easier and enables the casings to stay with the meats 
during processing. Avisco transparent casings also 
have sparkling clarity to show your products, and 
print beautifully to identify your brand. For real 
economy and sales appeal, don’t settle for less. 


426 WEST RANDOLPH STREET, CHICAGO 9, ILLINOIS 
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“BOSS” dehairers are built in sizes to fit 
your plant; but large or small they dehair hogs clean 





















and large machines alike. They're built for a lifetime of service 


stock. All motors are standard. Efficiency and stamina 


all over the world. A list of users is available, ask for it 
when considering the purchase of a dehairer. 


BOSS Hydraulic Grate Dehairer 


BOSS Grate Dehairer 














Baby BOSS Dehairer 





For complete information on BOSS dehairers, 
hog killing equipment, and all allied hog handling 
equipment, including plant layout, address 


BUDD. 


and fast. The same sturdy construction goes into small machines 


and the cost of operation is low. Adjustment and maintenance 
points are easily accessible, and replacement parts are carried in 


have been proved by years of operation in packing plants 
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BOSS Universal Dehairer 
































} No. of 4” Method of 
beget HP. Belt Scraper | Charging and hae . 
er Hour Stars Discharging | ~°'9® "08 
Upper Shaft 
No. 121 Upper Shaft : 20-6 point 
BOSS a - 20-6 point— ee stars 
Universal Lower Shaft San ce Lower Shaft 
Dehairer 20-10 point | “®Y 8° | 90.10 point 
stars 
No. 150 
BOSS . Hydraulic 16-4 point 
Hydraulic 125 Lg 4 pet Tees Lit stars 
Dehairer 
No. 46-B 
BOSS . Mechanical 
Grate 120 ” 12-4 polet Grate Lift 
Dehairer 
No. 35-A pce 
, ter 
Baby BOSS 60 7", 12-4 point Grate Lift 
Dehairer 
No. 145 ewal 
Cincinnatian 20 2 11-3 point Grate Lift 


Dehairer 




















“The Cincinnatian’’ 


the Ceseccsese cre BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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Operation ‘Snowman’ 


1) Chicago’s Merchandise Mart, almost as windy 
as a mountain peak, was setting for recent press con- 
ference at which guests sampled dehydrated foods, 
prepared by Armour and Company, Chicago, to be 
used by Sir Edmund Hillary and Caucasian members of 
his Himalayan expedition in their quest for legendary 
“abominable snowman’”’ later this year. Sponsored by 
National Geographic Society (with Field Enterprises’ 
World Book Encyclopedia having news rights), the 
expedition hopes to learn of high-altitude effects on 
human beings and search for the ‘‘Yeti’’ (snowman). 

2) Hillary (left) discusses freeze dried foods with 
Louis Szathmary (center), executive chef, and Henry 


Furgal, manager, concentrated foods development, 
both of Armour. Hillary said main advantages of the 
foods are high nutritional value, light weight and va- 
riety. 3) Holding package of freeze dried foods are 
(I. to r.): Harve Hearl, manager, new product foods 
development, Armour; Barry Bishop, National Geo- 
graphic, Washington, D. C., expedition’s meteorologist; 
Marlin Perkins, Lincoln Park Zoo, Chicago, expedition's 
zoologist; Hillary, and Michael Gills, Auckland, N. Z. 
4) Describing freeze drying process at right of pic- 
ture are (I. to r.): James F. Mahoney, institutional mar- 
ket manager; Hearl, and Edward Gold, assistant man- 
ager, public relations, all Armour. They pointed out 
that freeze dried meats retain nearly all of their orig- 
inal appearance and flavor when reconstituted by ad- 
dition of water. 5) Examining scientific equipment are 
(I. to r.): Bishop, Gills, Hillary, Perkins and John W. 
Dienhart of World Book, official expedition reporter. 
6) Principals peer out of tent they will use for shelter. 
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Efficient Boning Plant 
[Continued from page 18] 


for economical movement by indus- 
trial truck. 

The firm handles a complete line of 
fresh and frozen boneless beef cuts 
including shanks, clods, rounds, 
butts, chucks, strips, regular trim- 
mings, tenderloins and regular rolls. 

The roller top boxing conveyor 
combines idle and power sections. As 
the meats are boxed they pass the 
check-weighing section where an 
operator makes weight on a Toledo 
roller top scale. 

The boxes then continue to the 
station where they are banded. The 
Signode automatic strapping ma- 
chine greatly expedites this opera- 


tion as the strapping head is sized to 
the box and it automatically feeds 
out the correct amount of steel band- 
ing for each closure. The job is done 
faster than it is in manually thread- 
ing the band into the closure head 
and steel strapping is saved, reports 
superintendent Regorrah. 

The two boxing lines join at a 
portable powered section which can 
be extended for loading directly into 
a truck. A special shuttle device 
keeps the boxes from the two lines 
from jamming at the junction. 

If a truck is not being loaded, the 
boxes are stored on skids until one is 
ready for loading. 

The powered loading spur feeds a 
decline roller conveyor that termi- 
nates in the truck. The firm’s truck 





with the Latest HUMANE METHOD 
Why Worry about the June Deadline? 
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We Are Ready and 
Able to Help You—— 





SIOUX CITY DRESSED PORK, INC. 
an a. ae 
FULLY APPROVED BY 
AMERICAN HUMANE 
ASSOCIATION 
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You can be sure your dressed 
hogs will meet Federal Humane 
Slaughtering regulations after 
June 30th if they. come from 
Sioux City Dressed Pork. Our 
CO, immobilization and_ prone 


sticking technique is PAINLESS 
to the animal and SAFE for the 
operator ... also minimizes in- 
ternal bruises. and blood clots 
throughout the - carcass, stuck 
shoulders, and shackle bruises. 


DRESSED PORK WITH ‘Fresh Kill” BLOOM! 


Shipped in CO, spray for “Fresh Kill” delivery anywhere. 
Dressed Pork is OUR BUSINESS — our ONLY BUSINESS! 





Get all the interesting facts: 





JAMES KUECKER, General Manager 


PHONE .5-8051 AND ASK FOR: 


LARRY WALSH. Sales 


RICHARD NEEDHAM, Asst. Mgr. 











bodies are designed to fit loading 
needs. The Ford trucks have sidew 
opening doors about one-third back 
from the front. A man stationed at 
this opening is able to stow the boxeg 
with a minimum of walking. 

Since product moves through the 
plant rapidly, management knows 
the yields it is getting from daily op- 
eration. The weights of bones, meat 


PRODUCTION sheets are scanned 
by Joseph Regorrah, plant super- 
intendent; Irving Meckler, presi-— 
dent, and Edward Gluth, general” 
manager of the Rem plant. 





and fats are tallied. Yield tests amt 
conducted on specific lots at desi 
nated intervals. 

The new cooler is tiled to the ceils 
ing to facilitate sanitizing. Refrigera 
tion is provided by overhead exp 
sion coils. The firm has installed @ 
20-ton Howe Ice Machine verti 
compressor. Refrigerated space doo: 
were furnished by Jamison Cold 
Storage Door Co. The new addition i§ 
insulated with cork furnished by 
Chrysler & Koppin Co. 


Trunz Elected President 
Of Eastern Meat Packers 

Charles Trunz, jr., of Trunz, Inc, 
Brooklyn, N. Y., was elected pres- 
ident of the Eastern Meat Packers 
Association for the 1960-61 year at 
the group’s annual meeting in the 
Hotel Plaza, New York City. He suc- 
ceeds Robert S. Sevenair of Stahl- 
Meyer, Inc., New York City, who 
automatically became chairman of 
the board. 

John McKenzie of John McKenzie 
Packing Co., Burlington, Vt., was 
elected vice president of the associ- 
ation, and William L. Medford of 
Medford’s, Inc., Chester, Pa., was 
re-elected treasurer. John A. Kil- 
lick and Edwin H. Pewett were re- 
appointed to their posts as secretary 
and general counsel, respectively. 
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ENTICE WITH SPICE 


THE 
BALTIMORE SPICE 
COMPANY 


Baltimore 8, Maryland, U.S.A. 
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YOU CAN DEPEND ON DOLE 
. SPECIALIZED 
TRUCK REFRIGERATION 











DOLE Gid-Cel truck PLATES 
FOR UNIFORM PRODUCT TEMPERATURE 


Faster Pull-Down With Maximum Holdover 


The DOLE vacuum cold plate principle provides 
better heat transfer through conduction... holds 
desired temperatures longer. No moving parts. 
Nothing to wear out. Rust-proof zinc finish. Eas- 
ily installed. Available in various sizes, thick- 
nesses and eutectic temperatures for every type 
of truck body. 


Qinr-Cel CIRCULATING UNIT 


Insures even distribution of refriger- 
ation when used with truck plates. 
Operates on truck battery during the 
day, alternating current at night. 
Automatic switchover, 












EUTECTIC BLOWER UNITS 
Holdover For Stopovers 
A compact eutectic blower 
system that provides uni- 
form temperature in any 
milk or meat truck body. 
Sanitary, space-saving and 
easily installed. 


Marmym Retngerabon [tcency 


GET ALL THE FACTS NOW! 
Write for Cold-Cel and Truk-Cel Catalogs 


THE Glim 





DOLE REFRIGERATING COMPANY 
5946 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS 
103 PARK AVENUE, NEW YORK 17, N.Y. 
DOLE REFRIGERATING PRODUCTS LIMITED 
OAKVILLE, ONTARIO, CANADA 

















0 SINCE 1818 -R-USSELL 
EXTER () cirieiy 





BRANDS 
ACROSS 
THE LAND 


Top packing house men know and depend 
on Dexter and Russell, top brands in cut- 
lery. The balance means ease of handling 
and sureness of cut. The special steel holds 
a keen edge longer. The craftsmanship is 
traditional. 






















For day-in, day-out use, Dexters and Rus- 
sells lighten every packing house job. If 
you use boners, stickers, skinners, butcher 
knives, steels or cleavers, you'll do a better, 
faster job with Dexters or Russells. 


Ask your supplier for full information 
or write for catalog. 


Cre HD 


‘ 


AMERICA’S FOREMOST FINE CUTLERY 
SINCE 1818 


RUSSELL HARRINGTON CUTLERY COMPANY 


Southbridge, Massachusetts 
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Truck Talk 


By CHET CUNNINGHAM 














maximum fuel economy of 

your packing plant trucks, 
route trucks and even the big stock 
trucks depend to a large extent on 
whether the distributor vacuum di- 
aphragm assembly provides the 
proper spark advance in relation 
to the density of the fuel charge. 

Champion spark-plug people re- 
mind us that no tune-up is complete 
without a careful check of diaphragm 
action. On a long run a V-8 engine 
will pull 15 in. of manifold vacuum. 
The vacuum diaphragm, being sub- 
jected to this pull, shifts the spark 
a considerable number of degrees 
past the normal centrifugal limits. 
This means good gas mileage on 
your truck and better economy. 

The accompanying picture shows 
a diaphragm that needed a pull of 
24 in. of mercury just to start it 
advancing the spark—this is not 
recommended for either perform- 
ance or economy. 

A look at the diaphragm showed 
that it was not porous or ruptured, 
but had been contaminated badly 
on the atmospheric side. This led to 
sticking on one side of the dia- 
phragm, and it wouldn’t move even 
with 24 in. of pressure. The result 
was no spark advance and poor gas 
mileage. 

Be sure to check the diaphragm 
after a tune-up. If you don’t have a 
bench tester, the following method 
is recommended: Remove the dis- 
tributor cap and disconnect the vac- 
uum line at the diaphragm as- 
sembly. Then move the distributor 
plate, to which the diaphragm arm 
is attached, with your fingers to full 
advance. Hold at full advance posi- 
tion and, with your other hand, 
press a wet finger against the open- 
ing where you have disconnected the 
vacuum line. 

When you release your finger 
from the plate; it should remain in 
full advance position. If it snaps, or 
creeps back to retard position, the 
diaphragm probably is faulty. There 
are two exceptions to this rule— 
older Chevrolets with different vac- 
uum arms, and full vacuum dis- 
tributors not incorporating centrif- 
ugal advances. 

So remember to check that dia- 
phragm on every tune-up: 


G OOD throttle response and 
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Here’s a quote for your driver’s 
bulletin board: “Safety is not a 
campaign or a promotion, it is a state 
of mind. Men can be trained to think 
safety by constantly being reminded 
of safe work and driving habits.” 

z ® a 

A new approach to braking grad- 
ually is making headway. Called 
“reflex braking,” it has been devel- 
oped by a small company in Denver 
and works this way: 

A valving system and vacuum 
power unit are connected with the 
car’s regular braking system. When 
the driver pushes down on the gas 
pedal, he accelerates; when he re- 
laxes his foot, the car coasts; but 
when he raises his foot an eighth of 
an inch off the coasting zone, the 
brakes are applied immediately. 

This idea cuts down on the driv- 
er’s reaction time by 50 per cent 
because as soon as he takes his foot 
off the accelerator and before he 
can hit the brake, it has already 
been applied. Normal braking action 
takes over as soon as the brake ped- 
al is hit by the driver. 

a 8 9 

Within a few years, lubrication of 
bearings may be by air, not by oil. 
Researchers in Detroit say that air 
lubrication is developing rapidly. 
Air makes an ideal lubricant. The 
idea is to keep a constant stream of 
air in the bearing area. This keeps 
the bearing clean, lubricated and 
air-cooled. It is done with about 30 
psi. of air pressure blasting a film of 
air 1/1,000-in.-thick between the 
bearing and the housing. 





DIAPHRAGM was contaminated badly. 





One of the quickest ways you can 
save money on trucking costs is to 
take better care of your tires. 
Try the following: 

Check tire pressure at least once 
a week in the morning. Watch tires 
closely for slow leaks or punctures 
during the week. 

Use those valve caps! The valve 
core might not be on tight. The caps 
also keep dirt and water out of the 
valve stems. 

If normal field build-up of tire 
pressure is all right, check tires 
again when they are cold the next 
morning. If normal pressure shows, 
do not bleed tires. 

Since bent or damaged rims can 
cause trouble, change them. Bent 
rims can’t support the bead proper- 
ly and can cause early failure due 
to the extra strain. 

Watch for cuts where fabric or 
cord is exposed. Remove the tire 
and repair it before water, dirt and 
sand work their way into it, 
causing ply and tread separation or 
tire failure. Save that tire instead 
of buying a replacement. 

Be sure to retread when due. Go-. 
ing past the retread point will 
mean loss of retread capability. 

Clean all tires thoroughly and in- 
spect them for damage before stor- 
ing them. 

If your rig goes into storage, block 
it up off the tires and deflate the 
tires to half pressure. If you can’t 
block. up the rig, inspect tires fre- 
quently. Jack up the rig. and turn 
each tire a quarter-turn to dis- 
tribute the tire strain before letting 
it back down. 

Always _ store 
straight up. 

When tires are taken off the 
wheel, clean rust and dirt off the 
wheel and apply a coating of rust 


tires standing 


“inhibitor to bead Seats. 


» @ 5.40 

Are you losing needed horsepow- 
er because your fan belts are too 
tight 6h-some of your trucks? On, 
the other. hand, a fan belt that is too; 
loose , will ‘cost you .generator and. 
water pump efficiency. Test your 


fan belts to be gure they are ad- 


justed properly. . 

A new product called Borrough’s 
Belt Tension Dial Gauge takes only 
seconds to slip on and check the ten- 


> 
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sion on fan belts. It is said to elim- 
inate all guesswork and will work 
on any belt regardless of pulley size, 
Span, type or shape. 

© r © 

Hard starting and spark-plug mis- 
firing under load may be caused by 
reversed polarity at your spark plug 
terminals. This can increase the 
amount of voltage required to fire 
plugs by as much as 45 per cent. 

Major cause of reversed polarity 
is the reversal of primary coil leads. 
Polarity at the spark plug terminals 
should always be negative, whether 
the battery is positively or nega- 
tively grounded. Check polarity vis- 
ually or with a voltmeter. 

A new voltage regulator that is 
completely transistorized has been 
introduced recently. It has no mov- 
ing parts or contacts to wear or 
break down. It is designed for use 
on constant-speed alternators, sin- 





gly or in parallel, and is rated to 480 
volts, 50-60 cycles. 

The manufacturer claims instan- 
taneous response action to correct 
voltage fluctuations. Sensitivity 
range is plus or minus 1 per cent. 

e ® eas 

Sliding tandems usually stick due 
to mud, slush and sleet, not from 
cold weather and stiff grease. Ap- 
plication of a good coat of rustproof 
compound will usually stop this 
problem. File away this suggestion 
for cold weather time this fall. 


Stockyards Group to Seek 
P. & S. Act Policy Guides 
The American Stock Yards As- 
sociation, at its annual meeting in 
Kansas City, commended Secretary 
of Agriculture Ezra Taft Benson for 
establishing a separate Packers and 
Stockyards Division within the Ag- 


ricultural Marketing Service of the 
U. S. Department of Agriculture. 

The group directed its president 
and general counsel to request the 
Secretary to establish and publish 
a statement of policy in respect to 
the administration and enforcement 
of the Packers and Stockyards Act 
for the guidance of the administra- 
tors and the information of the live- 
stock marketing industry. 

Jay B. Dillingham, president of 
the Kansas City Stockyards Co, 
was elected chairman of the asso- 
ciation’s board of directors. Vice 
chairmen are D. L. Chambers, jr, 
president of the Belt Rail Road & 
Stock Yard Co., Indianapolis, and 
Walter C. Crew, president of the 
Denver Union Stock Yard Co, 
A. Z. Baker was re-elected president, 
and Ashley Sellers of Washington, 
D. C., was reappointed general 
counsel of the organization. 











RECENT purchase of 10 new 39-ft. meat rail trailers from 
Brown trailer division, Clark Equipment Co., Michigan 
City, Ind., has enabled Subler Transfer, Inc., Versailles, 
O., to increase weekly profits and provide increased serv- 
ice in shipping packer-style dressed hogs to customers. 
About 30 of its 50 rigs are designed for hauling packer- 
style hogs to eastern seaboard cities. Rigs carry nearly 
780,000 Ibs. of meat each week, averaging 25 to 30 
runs. At nearby packinghouse (left), new Brown trailer 


is loaded with hogs for shipment to eastern outlets. Car- 
casses are tied at hind leg (right) and hung from free 
swinging hooks for proper air circulation in transit. Hogs 
are blast-cooled prior to loading. Kenneth Subler, presi- 
dent, says Brown trailers enable firm to carry average 
of 50 more hogs per load without involving additional 
rigs and without damage to cargo. New trailers have 
extruded aluminum floors and bonded Styrofoam and 
fiberglas insulation in their walls and ceilings. 











For over 

68 years now, 

The National Provisioner 
has been the undisputed 


leader among 
magazines published 


for the meat packing 
and allied industries. 





First—in everything that helps to make a good mag- 
azine great... 

First—in editorial content - - editorial service - - in 
number of pages - - in advertising . . . 
First—to report industry news - - to accurately inter- 
pret the news and business trends .. . 

First—to report the markets and prices . . . 
First—in service to packer, processor and advertiser 
alike. 


THE NATIONAL PROVISIONER 


“FIRST IN THE FIELD’’ 
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THE FAIRBANKS, 
MORSE PORTABLE 
FLOAXIAL SCALE is 

streamlined, easy to keep 
clean. Finished in hard, 
smooth high-gloss surface, 
fob mmanl-yecliilomil-tel.c-1e mela: 
it has a brushed alum 

dial chart with red i 
lo} F-Yel=mm df omt-Taleme-lael=a¢ 
late lfor- Cele 
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the 
weight 
of 
- 130 
years 
experience 
for 
quality 
you 
can 
count 
on 


BY ANY SCALE OF VALUES it’s accuracy and adaptability to your 
own needs that counts when you're selecting weighing apparatus. 
Fairbanks, Morse is the one company uniquely equipped to meet your 
requirements. For since 1830 we have been designing dependable 
equipment for industry, until today F-M is the world's largest manu- 
facturer of scales and automated weighing systems. 

Today we proudly present a wider line, ranging from baby scales 
to electronic weighers that will accommodate entire trains! There are 
models for countless industrial applications . . . including yours! 

Yet diverse and intricate as these applications may be, every F-M 
scale, every weighing accessory incorporates the built-in trademarks 
of F-M engineering skill and integrity ... utmost accuracy, rugged- 
ness, long life... plus ease of service and simplified maintenance. 

Whether your weighing needs are mechanical or electronic... 
for Floaxial Printomatic weighers—or simply a health scale for your 
First Aid Department, you can look to Fairbanks, Morse for the right 
answer. Remember, the oldest, most experienced company is in 
business to find the newest ways to serve you! 


Fairbanks, Morse 


Scale Division + Fair Lawn, New Jersey 


A MAJOR INDUSTRIAL COMPONENT OF FAIRBANKS WHITNEY CORPORATION 
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When John Montagu, fourth Earl of Sandwich, was 
at the gaming table, he had no time for the dining 
Zo} ol (MN LoMM a - MM solo Mi cofolo Ml ol colVlo] slam Comal Mmelalo Mo -NATT-Te| 
the sandwich, a cut of meat between two pieces 
of bread. 

Meat was the heart of the first sandwich, and it's 
up to you and us to keep it that way. So, make the 
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August your promotion. More than anywhere else, 
this storewide event belongs at the meat case, and 
this year VISKING Company is joining the Wheat 
Flour Institute to sell more skinless franks, sausage 
and lunch meats. 

There's no gamble when you join in this effort. 
It's an annual promotion with a proved record of 
sales successes. Retailers and manufacturers will spend 


| : | 
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NATIONAL SANDWICH MONTH WILL HELP YOU SELL MORE LUNCHEON MEATS 





ito) e-Ma LakelaMeMulilitelaMele) Kole M lam it-ta0] oMoLohZ-1aitt lato pm Kol]s 
VISKING technical representative will call on you soon 
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in every retail store. 


VISKING COMPANY 


DIVISION OF CORPORATION 


SS 


6733 West 65th St., Chicago 38, Illinois 


VARY GIN (© Mello OLN TO) N im OY.N.151| 9) io la-Ma-TolTti-1a-to MM (gelel-tulelg cel) 
Union Carbide Corporation 
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Boundless ambition speeds the 





U-Cop-Co Gelatin man to your side 





[zt FACE IT. The U-Cop-Co man is practi- 
cally a fanatic on the subject of gelatin. And 
he’s out to sell a whale of a lot of it. Unashamedly. 


Here’s how we help him do it. First we teach 
him everything there is to know about gelatin. 
All about screens and grinds and boiling points 
»f candy.and how there’s a world of difference 
etween a head cheese and a chiffon pie. 


We give him constant quizzes about our policy 
on rush orders (answer: grab them) and what we 
think of our small customers (answer: we love 
them). Then, craftily, we turn him loose on you 
knowing full well his superior knowledge and our 
superior service are bound to win you over 
sooner or later. 


The upshot: all our gelatin customers are 





happy. We’re busy and the U-Cop-Co man’s 
smile grows broader day by cay. Been missing 
out on all this? Better phone us collect for free 
samples of the gelatins that will do the job for you. 


UCOPCO 


GELATIN 


Division of Wilson & Co., Inc. 
UNITED CHEMICAL AND ORGANIC PRODUCTS 
Piummer St. and Wentworth Ave., Calumet City, Illinois 
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NEW EQUIPMENT and Supplies 

















Further information on equipment and supplies may be obtained by writing to manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


CRADLE RESTRAINER 
(NE 930): Developed by 
The Cincinnati Butchers’ 
Supply Co., Cincinnati, 
cradle restrainer is 
equipped with door to 
prevent more than one 


hog from entering the 
unit. After animal has 
entered restrainer, floor 
is dropped and hog is 
wedged between sides 
where it may be stunned 
easily. After stunning, 
hog can be ejected man- 
ually or by activated pis- 
ton for immediate stick- 
ing or shackling. When 
hog is released, floor re- 
turns to the home position 
automatically. 


MAGNETIC TRAP (NE 
920): Introduced by Cesco, 
Santa Rosa, Cal., magnetic 
trap for detection and re- 
moval of tramp iron from 





liquids and slurries in 
fluid lines features quick- 
release clamp for easy de- 
tachment of base plate. 
New model includes cir- 


cular base plate in place of 
rectangular plate on firm’s 
previous models. Manu- 
factured in bronze and 
stainless steel, unit is 
available in four sizes. 
Line size diameters range 
from 1% to 3 in. Designed 
for low-pressure operation, 
trap is suitable for use 
with heavy viscous or fi- 
brous products. 


SCALE TABLE SET (NE 
883): Scale table set for 
Hobart 2000 system con- 
sists of scale, computer 
and label imprinter and 
can be used in refrigerated 
meat prepackaging rooms 
with conveyor system. 
Special features include 


pipe supports and mounts 
for commodity insert rack. 
Cabinets are of heavy- 
gauge steel with enamel 
finish. Computer-label im- 





printer table measures 24 
in. wide, 35 in. high and 22 
in. deep. Scale table is 16 
in. wide, 29 in. high and 
24 in. deep. Set has been 
introduced by J. B. Dove 
& Son, Inc., Philadelphia. 


ALUMINUM COATING 
(NE 908): High-quality 
aluminum pigment is used 
in manufacture of liquid 





Use this coupon in writing 


for further information on New 


Equipment. Address The National Provisioner 15 W. Huron St., 
Chicago 10, Ill., giving key numbers only (6-11-60). 


Key Numbers 


MON ais 8S: cssiachahe!s di Seas 


Address 


C.6A bd 05'S Cee 6 elk So OeSle 


ee 
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aluminum coating which is 
said to reduce below-roof 
temperatures as much as 
20°. Brighter, longer-last- 
ing coating reduces work 
load of air-conditioning 





equipment, says Revere 
Chemical Corp., Cleveland, 
the manufacturer. Product 
is easy to apply with long- 


handled brush. 
CONTINUOUS CODER 
(NE 882): Cloth, metal, 


corrugated paper, plastics, 
cellophane and waxed sur- 
faces can be marked—con- 
tinuously or intermittent- 
ly—with coder of Algene 
Marking Equipment Co., 
Garfield, N. J. Unit has 
positive-friction drive, a 





a 


long-run ink fountain and 
adjustable spring tension 
for clear impressions. 
Printing area is % in. x 
12 in. and up. Interchange- 
able rubber type and 
strips for quick changes 
are provided. Coder marks 
on sheets, boxes and rolls. 


WATER TREATMENT 
(NE 911): Offered by Hel- 
ler Laboratories, Inc., Le- 
onia, N. J., “Hydrotrol” is 
new type of water treat- 
ment feeder and controller 
designed especially for use 
with recirculating cooling 
water systems to prevent 


corrosion, mineral scale, 
slime and algae. System 
eliminates “drift” of treat- 


So i anette 





ment and simplifies cool- 
ing water treatment con- 
trol. “Bleed off’ and 
chemical feed are adjusted 
automatically, so their 
rates are always in direct 
proportion to rate of water 
evaporation or cooling load. 


PORTABLE LIFTER (NE 
907): Weighing 330 lbs., 
battery-powered portable 
lifter enables operator to 
lift, transport and position 
loads up to 1,000 Ibs. Plat- 
form, which is 26 x 28 in., 
travels from 4% to 64 in. 
above floor. Double lifting 
chains and special rollers 
to handle side thrust plat- 
form loads provide safety. 
Lifting power is supplied 









by unitized battery hy- 
draulic unit with built-in 
overnight charger. Manu- 
factured by Langley Man- 
ufacturing Co. Inc., Cam- 
bridge, Massachusetts. 
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THE 
FENCE! 


ANOTHER HIT FOR 
BROOKWOOD! 


@ Boost your batting aver- 
age with BEM BROOKWOOD 
WIENER SEASONING. It's the 
seasoning for Champions! Wie- 
ners and Franks taste better, 
look better and sell like 60 
when they're seasoned with 


BROOKWOOD. 


@ Tops in quality . . . custom- 
blended to your requirements 
... always uniform . . . BROOK- 
WOOD WIENER SEASONING 
will do more than any other 
batter on your team to bring in 
higher sales and profits! Prove 
its taste-tempting flavor and ap- 


petite appeal in your next batch. 


@ Call, wire or write BFM, today, 
for a trial shipment of BROOK- 
WOOD—a big league winner— 
satisfaction guaranteed. : 


BASIC FOOD MATERIALS 
INC. 
853 STATE STREET 
- VERMILION, OHIO 
PHONE: WOodward 7-3121 


Goad Seasoning te Sacce 
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Modern Sausage Operation 


[Continued from page 20] 

onto the belt that moves past the 
six Linker Machine peelers. The 
Marathon tray’ is 5 in. x 8 in. x 5% in. 
The peelers discharge franks directly 
into the trays. Operators stationed 
on the discharge side of the belt in- 
spect for imperfect peels, straighten 
the links within the trays and make 
random spot checks on weight. 

The packaging belt discharges via 
a short roller conveyor into the in- 
take conveyor of a Package Ma- 
chinery overwrap unit rated at 70 
packages per minute. Printed roller 





Roger Niemeyer, assistant sales man- 
ager, and Max Russer, general man- 
ager and vice president of firm. 


stock for packaging is furnished by 
Milprint. At the machine’s discharge 
end, the trays are placed in fibre- 
board shipping containers which are 
moved into a flow rack cooler. 

The frankfurt packaging line han- 
dles nine different items, . including 
all-beef frankfurts, Texas franks, 
white hots, skinless franks, wunder- 
bar and a picnic pack which is a 
combination of white and Texas 
franks. The difference in the prod- 
ucts is one of seasoning and process- 
ing, comments Clarence Young, the 
company’s sales manager. 

The spent casings from the peeling 
machines are pulled: into a central 
Lamson exhaust system. Prior to 
installation of this unit, the peelers 
had to be stopped once an hour to 
empty the accumulated casings from 
the individual holders. The machines’ 
knives and pulling devices are air 
cleaned during break periods and the 
peelers are kept busy during the 
entire work period. - 

The packaging operation is keyed 
to maximum machine output, Foland 
observes. Supervisory effort is‘ di- 
rected to the elimination of down- 
time. Each morning Foland and his 
assistant arrive before the crew to 
line up the products, packaging ma- 
terial, dry run the machines, etc., 
and ‘in this manner assure a contin- 
uous’ operation. 

\ For overwrap packaging the firm 
uses the same basic film design fea- 
turing a ‘linked product overprinted 


with the firm name and the phrase 
“Quality Sausage.” The color scheme 
is red, white and blue. The product 
identification for the nine frank 
items is printed on the film face and 
the sides. The tray’s bottom carries 
serving suggestions. 

New rollers are set in the over- 
wrap machine at the time of package 
changeover. This generally requires 
about the same amount of time as 
is needed to bring the new product 
to the peeling machine. 

The peeling machines and the 
slicing units which occupy the other 
side of the room are mounted on 
casters. They are moved aside dur- 
ing the evening and equipment for 
packaging boil-in-the-bag products 
is brought into the room. A second 
shift packages these items which are 
still in the development stage, says 
Max Russer. 


The firm uses two Package Enter- 
prise units for sliced luncheon meat 
packaging. These have been modified 
by Robert Sold, plant engineer, to 
increase their slice output by revv- 
ing them to 1,000 rpm., according to 
Max Russer. As the slicers feed out 
the stacks, an operator at each ma- 
chine places them on food grade 
carrier board. After check-weighing 
the stacks are placed on the com- 
partmented infeed conveyor of the 
Standard Packaging drum-type vac- 
uumizing and heat sealing machine. 
The slicing machines have electronic 
controls that govern the stack count. 
Patents are pending on this device 
and the high-speed controls. 

The slices continue to the next sta- 
tion where one operator aligns the 
cardboard carrier with the metal di- 
viders of the infeed conveyor. The 
stacks are then fed into the drum- 
type vacuumizing and heat sealing 
machine which is supplied with the 
packaging material from two roller 
webs. The stacked meat is trans- 
ferred onto the lower web and 
matched with the upper cavity 
where the film has been preformed 
to package size through a combina- 
tion of heat and vacuum. The vacu- 
umized packages are separated and 
discharged onto a takeaway rubber 
belt conveyor that deposits them at 
the packoff station. 

The machine has two cavity sizes: 
4 in. x 4 in. and 4 in. x 8 in. The ma- 
chine can seal up to 80-of the smaller 
packages per minute and up to- 40 of 
the larger, according to Foland. 
Twenty-two kinds of sliced luncheon 
meat are packaged in the 4 x 4 pack- 
age size in 6-oz. units. The larger 
package is used for chipped ham 
which is packaged in a 344-oz# size 
and cocktail frankfurts in an 8-oz. 
unit. The changeover from one’ sizé 
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erin 


Another Barliant & Co. industry-approved-and- 


endorsed liquidation. All machinery and equip- 


ment available individually and in groups. Your 


inspection is invited. 


PRE-SALE INSPECTION JUNE 21+ sale Date June 22nd 





PAK YF 


KILL FLOOR 


& CUTTING 
HIDE ee Globe. #11140, for 
"Can Pac"’ type operation. 
VISCERA INSPECTION TABLE: 
Anco #93, 50’ long x 5’ wide, 
stainless steel. 
TRIPE WASHER: 60” x 36” drum, 
w/l” dia. Tithe 3. HP. 
motor & dri 
CUTTING TABLE: xv! x se 
with Uscolite top. (Many others 
available) 
BEEF HEAD hdr UP RACK: 
galvanized, 6-pos 
BLEEDING CONVEYOR: 138 lineal 
ft. side finger conveyor, finger 
attachment 5 ft. c-c, 3 HP. Reeves 
vari-speed drive. 
SKINNING CONVEYOR: 146 lineal 
ft, drop finger conveyor, 7'/, HP. 
Reeves vari-speed drive 
VISCERA DROPPING & CATTLE 
SPLITTING CONVEYOR: 251 lineal 
ft. drop finger conveyor, 5 HP. 
Reeves vari-speed drive, 
BEEF HEAD WORK-UP CONVEY- 
OR: 140 lineal ft. with 70 hooks, 
2 HP. Reeves vari-speed drive 
CALF TROLLEYS: (75) Globe #6338 


—New. 

GAMBRELS: (1000) Globe—New. 
BEEF HEAD SPLITTER: ANCO, 3 
HP. mtr. & dr. 

SAW: Biro 33, w/stainless steel 
moving top, motor & drive. 
BAND SAW: Jones-Superior #19, 
w/stainless a top table, 2 HP. 
motor & d 

CARCASS” ‘SPLITTERS: (2) Best & 
Donovan. 110 volt, 3 ph. 60 cycle. 
SCRIBE SAW: rp & Donovan, 110 
Volt, 3 ph. 60 

BREAST BONE Shw: Best & Dono- 
van, 110 volt, 3 ph. 60 cycle. 
BONE TRIMMER: Whizzard #520. 
GRINDSTONE: 36”, w/5” face, 1-!/, 
HP. mtr. & dr. 


RENDERING 
EXPELLER: Anderson Duo, shop 
#3109, 40 HP. mtr. & magnetic 
separotor belt. 





IAL 


SHREDDER: Boss size 36, 40 HP. 
t 


mtr. 

PECK HASHER-WASHER: _ Boss 
#743, 40 HP. motor, 30” dia. x 
20’ long 

HASHER- WASHER: Anco #97, 30 
HP. mtr., 30” Dia. x 20’ long. 
COOKER: 5 x 16’, 20 HP. mtr. 
COOKER: 5 x 9, 25 HP. mtr. 
COOKER: 5 x 9, 20 HP. mtr. 
VAPOR CONDENSERS: (5) for 
Cookers. 


BOILERS & REFRIG. 
AMMONIA COMPRESSORS: (2) 
York #D-6, 100 ton, w/natural gas 
Engines. 

AMMONIA + pod A 10’-8" x 
20” dia. (ASM de) 

SHELL & TUBE CONDENSERS: (2) 
Vogt, 100 ton, 156” high x 34” 
dia., 185—2” dia. tubes. 

AIR COMPRESSOR: Cooper Bess- 
mer 6 x 3A, 250 PSI working pres- 


sure. 

AIR COMPRESSOR: Gardner, size 
118 ft. ao PSI working pressure, 
15 HP or. 

AMMONIA. SEPARATOR: vertical 
BOILERS: (2) Erie City, 214 HP. 
gas fired, 175 PSI working pressure. 
WATER HEATER: Southern Boiler 
& Tank Works, 46” dia. x 10’ long, 
w/Bell & Gossett stainless steel 
Tube Bundle, complete w/steam 
controls. 

AMMONIA Be COOLER: Car- 
rier #I5T6-! 


UNIT HEATERS: (4)  Fedders 
##15D200. 
UNIT HEATERS: (2) Carrier 
#46U-189. 


ee 


MECHANICAL 


DEPARTMENT 
POWER PIPE THREADER: Toledo 


#999. 

ACETYLENE GAS WELDING 
UNITS: (2) 

DRILL PRESS: Delta, '2” cap., 


Vo HP. 

ys a PUMP: Jatic, gasoline 

dri 

AIR ‘HAMMER: Chicago Pneumatic 
15. 


Fl 
AIR BUFFER: 
SPRAY GUN: De Vilbiss type NC, 


style 120. 

SCALES 
RAIL SCALE: Toledo #31-2122FC, 
1000# dial, 200# tare, 400# cap. 
beam, 6’ rail. 
RAIL SCALE: Toledo #31-212IFD, 
500# dial x 'A# grad. 100# tare, 
200# cap. beam, 4’ rail. 
BENCH SCALE: Toledo #31-0851 FF, 
50# dial, I5#t cap. beam, 5# 
tare beam, 
BENCH SCALE: Toledo #31-0851DJ, 
\SO# dial, 25# tare beam. 
BENCH SCALES: (2) Toledo #31- 
O85IFG & 2081, Pog’ dial, 25# 
tare beam, 50# cap. beam 
BENCH SCALE: Toledo #31- 1821 FR, 
250# dial, 25# tare beam, 100z# 
cap. beam, w/stainless steel pan. 
BENCH SCALE: Toledo #3!- 
O851FH, 1254 dial, 25# tare beam, 
50# cap. beam, w/stainless steel 


pan. 

BENCH SCALE: Toledo #31-1821FD, 
500# cap., 100# tare beam, 200# 
cap. beam. 





phone HE 3-6383 





Arrangements can be made to handl 


for further details contact *Barliant’s Chicago office; or, *After 
June 20, contact us at Swift plant in Lake Charles, Highway 90, 
phone HE 3-9426 or at Holiday Inn Hotel, Highway 90 East, 


it 





any | g prepara- 


tions for shipment of equipment for you. All offerings subject 
to confirmation and prior sale. 





ARLIANT & ©. 
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LIVESTOCK SCALE: 
Morse, 40,000 Ib. cap., 
over & under attachment. 


IN-PLANT TRUCKS 
OXTAIL TRUCKS: (3) St. Johns 


fiver HANGING TRUCKS: (11) 

St. Johns #60. 

BEEF LIVER TRUCKS: (3) St. Johns 
#129. 


TONGUE TRUCK: St. Johns. 
HIGH END HAM & BACON 
TRUCKS: (3) Globe #7285. 
GENERAL PURPOSE TRUCKS: (8) 
similar to St. Johns #55. 
SEMI-LIVE SKIDS: (6) 53” x 26” 
w/wood deck. 3-Jacks for above 
skids, all RT wheels. 
OFFAL TRAY TRUCKS: (13) 36” x 
24” alum. a eer Thi pipe 
construction, RT whee 
BOX TRUCKS: (20) Globe #7108, 
RT wheels. 
HAM & BACON TRUCKS: (18) St 
Johns #32, flat top, wood. 


MISCELLANEOUS 


ICE CRUSHER: 24”, 10 HP. mtr. 
BATTERY CHARGER: Fox, 6-12 volt 
HOT WATER HEATER: American 
Standard, 40 gal. cap. 

a STRAPPERS. (3) Acme, type 
112 


AIR CORDETISINEN 
window typ 

KETTLE: po alum., 34” dia. 
x 30” cant, w/'4, HP. lightning 
agitrto 

DIATHERMY MACHINE: Liebel 
Flarshiem mdl. SW660. 
STERILIZER: —— elec. Inst. 
Autoclave 366 

STER rigs aa Morris Co. 
elec 

SEDESTAL FAN: 24”, '%4 HP. 
LONG CAR HOOKS: (500) 
SHORT CAR HOOKS: (250) 
PALLETTS: (150) wood, single face, 
24” x 46” 

SULPHURIC ACID TANK: 8’ dia. 
x 32’ long, coded for acid. 


Fairbanks- 
w/Spinks 


Whirlpool, 





1631 S. Michigan 
Chicago 16 
WaAbash 2-5550 
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DON’T GUESS— 
KNOW 
THE FACTS 















Send Order 
Today to 





Used in Universities, Laboratories, 
Factories, U. $. Gov't Installations, 
Offices, and the Finest Homes. 


This precision instrument in 
gleaming, solid brass casing 
has a large dial for quick easy 
reading. It will tell you the 
humidity and temperature 
at a glance, without any 
calculations and computa- 
tions. Just hang on the wall 
indoors or out, humidity 
range 0 to 100%, tempera- 
ture range minus 10F to 
190F. More than 10,000 
Abbeon Humidity Indi- 
cators are in daily use. 





UNCONDITIONAL GUARANTEE 


Absolute satisfaction guaranteed or 
money refunded in 10 days, with- 
out question or quibble. 











Send your check with order, we 
pay postage; or we will bill you, 
plus postal charges. 








BETTER MEAT PRODUCTS-LESS WORK 


WERNER CUTTER- 


CUTTER 
INN ID) 
MIXER 
COMBINED 
IN ONE 
MACHINE! 


MIXER 


MADE IN U.S.A. 


WERNER CUTTER-MIXER (CUTTENA) 


This streamlined, easy-to-clean meat cutter with built-in mixer will improve your 


product and lessen your work. Cuts, 


chops, 


mixes and homogenizes, all in one 


operation. No separation of fat; no hand-turning of meat. Push-button controls placed 
for operator's safety and convenience. Individual motor drives; turret-mounted bowl— 
years of trouble-free operation. Two speeds on cutter; two on bowl. Bowl operates 


independently of cutter and mixer. 


Dial revolution counter; 


removable thermometer. 


Unloads cleanly, without a trough. Air-lifted cover; stainless mixer and cutter blades. 
A new performance champion in its field; booklet and specifications on request. 


DISTRIBUTORSHIP AVAILABLE 


WERNER 


209 North St. 


MANUFACTURING Co. 
FUlton 7-3226) 





Yale, Michigan 


to the other requires about 30 min- 
utes, says Foland. 

The new packaging machine forms 
the film very snugly around the 
product. It does not have an “ear.” 

The top of the package carries the 
printed legend with the product and 
firm identification featuring the link 
logo. About 70 per cent of the total 
face is transparent for product in- 
spection by the consumer. Since the 






Frank A. Carroll, 


treasurer of firm, 
and Clarence Young, sales manager. 





packaging material is heat and va- 
cuum shaped, the machine is very 
economical in its use of film. 

The company has added a portion 
control department in which different 
cuts are fabricated to a specific size. 
Among the items produced are 
ground beef patties. These are made 
in two forms: the patties produced 
to weight count by Hollymatic units 
and the ground beef sheet shaped by 
use of a Needham unit. 


Flashes on 


suppliers 


NEATWAY PRODUCTS INC:: 
Appointment of Witt1am E. GRIBBLE 
to the position of retail sales man- ‘ 
ager has been announced by this | 
Minneapolis plastic packaging prod- 
ucts manufacturer. 


DIAMOND NATIONAL CORP-.: 
Tom G. Rocers has been promoted 
to sales manager of the molded- 
packaging sales territory of this 
container manufacturer for prepack- 
aged meats. A new sales office has 
been established to meet the in- 
creased demand for the company’s 
products, according to E. B. How- 
ARD, vice president of the division. 


MILES CHEMICAL CO.: A ma- 
jor administrative and marketing 
realignment, consolidating all phases 
of marketing and sales of this Elk- 
hart, Ind., firm under one head, was 
recently announced by H. F. Rop- 
ERICK, president. W. J. FERRACONE 


























was named general sales manager. 
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Superclear 
Uniformity 

promotes 

customer 

confidence 


Swift helps assure 
flavor and appearance 
by testing each lot 
of Superclear gelatin 
shipped! 


105" YEAR 
7 Sowe Your Sredaitay Bette 
THE NATIONAL PROVISIONER, JUNE 11, 1960 






IN JELLIED MEATS 
UNIFORMITY 

HELPS KEEP 

YOUR PRODUCT SOLD 


Swift & Company’s long experience as both a 
producer and a user of gelatin is passed on to 
Superclear users in many ways. For example, 
every batch of Superclear is tested for: 

1. Clarity 

2. High strength 

3. Uniformity 


Adherence to Swift’s strict specifications for 
Superclear offers extra assurance to the user that 
the gelatin they use is manufactured to the same 
high standards and is uniformly high in strength 
from batch to batch and from season to season. 


This means Superclear is predictable . . . makes 
it easy to use and dependably uniform in the im- 
portant protective qualities which help keep cus- 
tomers sold on your jellied meat products. 


A trial will show the superiority of Superclear. 
Write for details. 


SWIFT & COMPANY, 
GELATIN DEPARTMENT 


1215 Harrison Ave., Kearny, New Jersey 


GE-24 
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Army Snipes Humane Law 
[Continued from page 15] 


unencumbered, the Army has ad- 
ministratively adopted the exemp- 
tion. The Army feels assured that 
slaughterers will use humane meth- 
ods of slaughter in order to be eligi- 
ble for larger procurements and will 
deliver products from humanely- 
slaughtered animals for small pur- 
chases in the normal course of busi- 
ness.” 

ARMY MAY RETREAT: Another 
“about face” by the Army before 
July 1 would not be surprising, how- 
ever, in the light of the interpreta- 


tion of the Humane Slaughter Act 
received by the PRovISIONER recently 
from the law’s author, Rep. W. R. 
Poage (D-Tex.), and in view of pres- 
sures being exerted by various hu- 
mane groups to close any loophole. 
The NP had asked Poage about ru- 
mors that the USDA might extend 
the effective date of the law. His 
comments would appear to cover the 
MSSA situation, too. 

“I know of no way whereby the 
act could be construed to give the 
authority” for the USDA to extend 
its effective date, Poage told the NP. 
The law “plainly states,” he pointed 
out, that “after June 30, 1960, no 








Stainless” | 
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Smoke Sticks 


Heavy duty, 16 gauge Stainless Steel 
Smoke Sticks are straighter, stronger 
and outlast ordinary types. No price 
premium. 


St. John & Company is one of the few original manu- 
facturers of stainless steel packing house equipment. 
You deal directly with the men who design and build 
equipment to suit your special requirements—men 
who know by experience what difficult conditions are 
encountered in plant operations. 


St. John stainless steel meat trucks, soaking vats, 
smoke sticks, cutting tables, meat shovels and other 
products are reducing maintenance costs in packing- 
houses from coast-to-coast. 


Be sure to get the whole story of St. John super qual- 
ity stainless equipment. 


. . . Write for our new catalog today. 


ST. 





S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 











agency or instrumentality of the 
United States shall contract for or 
procure any livestock products” ex- 
cept those derived from humanely- 
slaughtered animals. 

The act does provide, Poage not- 
ed, that “during the. period of any 
national emergency declared by the 
President or the Congress, the limi- 
tations on procurement required by 
this section may be modified by the 
President to the extent determined 
by him to be necessary to meet es- 
sential procurement needs during 
such emergency.” However, he said, 
“IT know of no such emergency at 
the present time.” 

Undersecretary of Agriculture 
True D. Morse also told the NP that 
the USDA would not have authority 
to extend the effective date of the 
humane slaughter act. 

Upon hearing of the Army’s pro- 
posed $2,500 contract exemption this 
week, Rep. Martha W. Griffiths (D- 
Mich.), who sponsored the first hu- 
mane slaughter bill received by the 
85th Congress in 1957, said that such 
an exemption is illegal and she will 
call the situation to the attention of 
this Congress. Mrs. Griffiths, an at- 
torney, also introduced a humane 
slaughter bill in the 84th Congress 
in 1956. 

Don Paarlberg, special assistant to 
President Eisenhower, told the Pro- 
VISIONER this week that the matter 
had not been officially brought to 
the attention of the White House 
and he had no statement to make 
at this time. 

Leaders of humane organizations 
working vigorously to assure full 
compliance with the law include 
Christine Stevens, president of the 
Animal Welfare Institute, New York 
City, and Rutherford T. Phillips, ex- 
ecutive director of The American 
Humane Association, Denver. Phil- 
lips also is a member of the Secre- 
tary of Agriculture Ezra Taft Ben- 
son’s Humane Slaughter Advisory 
Committee. 

Attempts to destroy the Humane 
Slaughter Act will not be tolerated, 
Mrs. Stevens emphasized in a state- 
ment to the NP. She said: 

“Packers have had two years since 
passage of the federal Humane 
Slaughter Act to adopt humane 
means of slaughter. Clearly, those 
who wish to do business with the 
federal government should have 
adopted them by this time, but if 
they have not, they can now pur- 
chase any of the efficient humane 


_stunning instruments on the market 


and begin using them immediately. 
It is not too late to comply with the 
July 1 deadline. If they refuse to 
do this and any agency of our gov- 
ernment buys meat from them, they 
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are breaking the law which was 
passed by overwhelming majorities 
by both houses of Congress and 
signed by President Eisenhower in 
1958. 

“Public sentiment for merciful 
means of killing food animals was 
expressed in more letters to mem- 
bers of Congress asking for passage 
of this law than for any other pend- 
ing legislation. Neither the public 
nor responsible government officials 
who are entrusted with enforcement 
of the law will tolerate attempts to 
destroy the Humane Slaughter Act. 
The Animal Welfare Institute is con- 
fident that the Army statement in- 


regional office with which they ex- 
pect to do business. This should be 
done before June 30 to stay on the 
active mailing list as a source of sup- 
ply. The statement will serve as a 
continuing certification. Each con- 
tract in excess of $2,500 also will 
contain a clause attesting to com- 
pliance with the act. 

A slaughterer complies only when 
it slaughters all species of livestock 
humanely in all its plants and its af- 
filiates do likewise, the MSSA points 
out. A non-slaughtering processor or 
other source of supply must deliver 
a product emanating from a comply- 
ing slaughterer but is not barred 


from processing products from a 
non-humane slaughterer, not an af- 
filiate, for non-government business, 
the notice says. 

NEW STATE LAW: The Massa- 
chusetts humane slaughter law, 
which was signed late last week by 
Gov. Foster Furcolo, has an effective 
date of January 1, 1962. It carries the 
usual definition of humane slaughter, 
declares ritual slaughtering and han- 
dling methods to be humane, pro- 
vides that the state commissioner of 
agriculture shall promulgate regula- 
tions “which shall conform substan- 
tially” to the federal rules, and also 

[Continued on page 40] 





dicating exemption from the provi- 
sions of the act of contracts under 
$2,500 will be withdrawn and that 
all agencies will comply with the 
law of the land.” 

Phillips was in contact with gov- 
ernment officials and indicated that 
a statement would be issued at a 
later date. 

PENALTY FOR FALSE CLAIM: 
To insure compliance with the hu- 
mane slaughter regulations, the act 
provides that “each supplier from 
which any livestock products are 
procured by any agency of the fed- 
eral government shall be required by 
such agency to make such statement 
of eligibility under this section to 
supply such livestock products as, if 
false, will subject the maker thereof 
to prosecution under section 287 of 
Title 18.” 

Section 287 of Title 18 provides 
that any person who makes “any 
claim upon or against the United 
States, or any department or agency 
thereof, knowing such claim to be 
false, fictitious, or fraudulent, shall 
be fined not more than $10,000 or 
imprisoned not more than five years, 
or both.” 

Any  federally-inspected plant 
could supply meat for the armed 
forces in quantities of $2,500 or less 
under the current army ruling since 
the statement of eligibility would be 
eliminated and no false claim would 
be involved. The Military Subsist- 
ence Supply Agency also would be 
relieved of the need for checking to 
see whether the small supplier ap- 
pears in the lists of .complying plants 
to be published by the USDA in the 
Federal Register under the law’s di- 
rective that the USDA provide a 
suitable means for identifying car- 
casses of humanely-slaughtered ani- 
mals. The first such list. of plants 
is expected to be published shortly 
by the USDA. 

The MSSA notice says that con- 
tractors must submit a signed state-. 
ment of eligibility (except for con- 





tracts not in excess of $2,500) to each 
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Ham and Sausage Cook Tanks 
Nothing Serves Like Stainless 


... and nobody builds 
equipment like St. John 


Only stainless . . . is free of odors and will not 
contaminate meat products. 

Only stainless . . . will not chip, flake or crack 
and cause rejection of product. 

Insure your production and product—buy the best 
—-stainless equipment fabricated by St. John. 
inet is no papain “ssh stainless steel and quality. 


. Write fa our new catalog today 


s800 ‘so. DAMEN AVE. cmicaae a6, EMMONS 
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ALL MEAT... output, exports, imports, stocks 








Lambs, 369,561 
1950-60 LOW 
Lambs, 137,677. 


Week Ended 





Holiday Cuts Sharply Into Meat Production 


Meat production for the week ended June 4, with Memorial Day and 
Kosher holidays combining to curtail marketing and slaughter opera- 
tions, settled to 362,000,000 Ibs. This volume was about 16 per cent 
below the previous week’s production of 429,000,000 Ibs., but only 
moderately below the 374,000,000 lbs. produced in a more normal week 
last year. Slaughter of all livestock declined sharply for the week, with 
slaughter of bovine stock numbering above last year. Cattle kill was 
down by about 55,000 for the week, but was about 7,000 head larger 
than a year ago. Slaughter of hogs, while down sharply from the 
previous full week, numbered only about 83,000 head smaller than last 
year. Estimated slaughter and meat production by classes appear below 


as follows: 
BEEF PORK 
Week Ended Number Production (Excl. lard) 
M’s Mil. Ibs. Number Production 
M‘s Mil. Ibs. 
June SiS Re a hase © 6 Wolken ds 335 199.3 1,015 142.3 
May SE AGN te cue teas 390 232.0 1,235 173.3 
June a BORE eae ae 328 196.9 1,098 155.9 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M's Mil. Ibs. Number Production PROD. 
M’s Mil. Ibs. Mil. Ibs. 
June aE, hSucase oip 0''b-p'e ou 82 10.5 225 10.4 362 
May DCM. pisasanbsuadee 91 11.6 260 12.2 429 
June oe OE eA e res 79 10.2 228 10.5 374 


1950-60 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 


AVERAGE WEIGHT AND YIELD (LBS.) 
CATTLE 


Live Dressed Live Dressed 
June ED 14 58 6 Seca panna 1,035 595 246 140 
die Ne AAR 1,035 595 244 140 
June ie EE wis hava dh enn 1,037 600 250 142 
SHEEP AND LARD PROD. 
Week Ended CALVES LAMBS Per Mil. 
Live Dressed * Live Dressed cwt. Ibs. 
June BaD ica ew apiaceee ae 225 128 96 47 — 32.4 
SS, a NO. laa siaine'dicm See si 225 128 97 47 —- 39.3 
June eS: ukean chen eoeee 227 129 96 46 14.7 40.4 








AMI PROVISION STOCKS 

Provision stocks, as reported to 
the American Meat Institute, totaled 
206,100,000 Ibs. on May 28. This vol- 
ume was 20 per cent above the 172,- 
400,000 Ibs. a year earlier. 

Stocks of lard and rendered pork 
fat totaled 47,400,000 Ibs. for a 20 
per cent rise from 39,500,000 Ibs. in 
stock about a year earlier. 

The accompanying table shows 
stocks as percentages of holdings two 


weeks and a year earlier. 


May 28 stocks as 
percentage of 
inventories on 


May 14 May 30 
1960 1959 
HAMS: 
Sed, BPC... .c.ccvcce 85 88 
Frozen for cure, S.P.-D.C.. 99 132 
TE SS ee 96 119 
PICNICS 
Cured, S.P.-D.C. ......... 100 82 
Frozen for cure, S.P.-D.C. . 100 250 
eee err ree 100 187 
BELLIES: 
J Me ee oe 101 86 
Frozen for cure, D.S. ..... 107 52 
Cs TING: ons i circ Hh 84 
Frozen for cure, S.P.-D.C. . 101 126 
OTHER CURED MEATS: 
Cured and in cure ...... 116 104 
Frozen for cure .......... 98 77 
IME onc cers asccecs 105 87 
FAT BACKS 
| See 118 95 
FRESH FROZEN: 
ins, spareribs, neckbones, 
trimmings, oth . 9 101 
TOT. ALL PORK MEATS .. 100 119 
eS | eae 100 120 
PORK LIVERS ...........2:. 105 100 


EAST COAST MEAT IMPORTS 


Arrival of foreign meat at New 
York, Boston and Philadelphia, as 
reported in pounds by the USDA: 


WEEKS ENDED MAY 27 AND JUNE 3, 1960 

From Argentina—55,050 boneless beef. Aus- 
tralia—234,137 boneless beef and 90,000 boneless 
mutton. Canada—264,414 carcass beef and veal 
and 73,887 miscel. meats. Denmark—242,269 
canned pork. Holland—414,425 canned pork. 
Ireland—872,650 boneless beef. Nicaragua—304,- 
875 boneless beef. New Zealand—350,799 bone- 
less mutton, 211,058 boneless veal, 78,439 car- 
cass lamb, 228,841 beef hindquarters and 7,105,- 
528 boneless beef. Uruguay—33,300 canned beef. 


Exporters Call For End Of 
Argentine Meat Export Tax 


Five British- and American- 
owned packing companies have 
asked Argentina to drop the 20 per 
cent meat export tax. 

In a letter to the president of the 
Argentine Meat Board, the export- 
ers pointed out that only 23.5 per 
cent of all cattle slaughtered in Ar- 
gentina go for export, the domestic 
consumption of 76.5 per cent would 
therefore regulate prices. 

“Tt is necessary,” the letter added, 
“to protect the interests of the buy- 
er as well as those of producers. 
Although we are naturally inter- 
ested in increasing the money re- 





sulting from exports this must be 
achieved through increasing pro- 
duction and not prices. 

“Since this country suffers from a 
shortage of steers, then home con- 
sumption must be cut down.” 

The Argentine government is 
reported to be planning to abolish 
the export tax and to make a levy 
on all meat sales whether for export 
or not. It has been estimated that if 
the Argentine public went without 
beef for two days each week sup- 
plies available for export would in- 
crease by over 70 per cent. 


Army Snipes Humane Law 
[Continued from page 39] 
expressly prohibits the use of a man- 
ually-operated hammer, sledge or 
poleax. Any person who violates the 
humane slaughter regulations will be 
subject to a fine of not more than 
$500 or imprisonment for not more 

than 60 days, or both. 

The New Jersey legislature, rush- 
ing to dispense with tax, railroad 
subsidy and interest disclosure bills, 
recessed this week until September 
12 without bringing that state’s con- 
troversial humane slaughter bill (A- 
311) to a vote. The measure, which 
has been approved by the Assembly’s 
health and welfare committee, could 
be voted on at any time, however, 
after the legislature reconvenes. The 
bill, strongly opposed by Jewish 
groups, would ban shackling and 
hoisting of conscious animals for ri- 
tual as well as non-ritual slaughter. 
Like the Massachusetts law and four 
of five state laws enacted last year, 
the New Jersey bill provides crimi- 
nal penalties for violators. 

The only other state bill now pend- 
ing was introduced in the Louisiana 
legislature on May 29, the deadline 
for new legislation in this session. 
The bill is based on the model legis- 
lation worked out by the American 
Humane Association in cooperation 
with the Council of State Govern- 
ments. The measure may come up for 
hearing on June 15. An Arizona hu- 
mane slaughter “bill died recently 
with legislature’s adjournment. 


CHICAGO LARD STOCKS 
Stocks of drummed lard in Chi- 
cago were reported in pounds by the 
Board of Trade as follows: 


June 3 May 27 

1960 1960 
P. S. lard (a) 5,907,900 5,468,681 
Re Genres. 5.00 *  aheaes, 77": eee 
Dry rendered lard (a) 1,594,161 1,356,263 
Dry rendered lard (b) 911,363 911,363 


TOTAL LARD 8,413,424 7,736,307 
(a) Made since October 1, 1959. 
(b) Made previous to October 1, 1959. 
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PROCESSED MEATS. . . SUPPLIES 








by classes as follows: 





with shipments of 19,097,853 Ibs., 


U. S. Meat Imports Up In April; Below 1959 


Foreign meat entered the United States in a volume of 75,430,131 Ibs. 
in April. Although up sharply from March imports of 54,449,201 Ibs., the 
April influx was still far below the 100,001,174 lbs. which arrived 
during the same month last year. Australia was our largest supplier, 
the bulk of which was processing 
stock. Last year in April, Australia’s contribution to U. S. meat 
imports was 29,003,063 lbs. U. S. imports of beef from New Zealand 
amounted to 15,559,160 lbs. in April, or not much less than last year. 
Our total pork imports of 10,739,709 Ibs. consisted largely of canned 
product from Holland and Poland, with Canada supplying the larger 
share of fresh stock. U. S. meat imports by country of origin are listed 


Fresh meats and edible offal 


Beef, Veal L&M Pork Beef Pork 
Pounds Pounds Pounds Pounds Pounds 
Country of origin 
MMII 6: aoe Cia Aothv yesh aes 14,370,974 ee eT ee Pee 
MEE 9s chs. eRe ses. a eae 1,797,540 7,139 2,783,216 625 530,744 
MEE. ohadic UPS Ries EO Gre oo ARR Diane... abneetu 32) Saunas 15,906 
BGT, Chad Sse RESO REET a CRS! Felecia cl) cae eee 21,021 
MND 2 Ga od. 5 oink Lee Awe pO Ci. 1 iting: tw Raed Pesan 17,572 
Ser re Cee So Saree eee. cetitesal > eae 
oe rs 14,172,835 1,381,451 |. erry) ae 
PRED LQUUOUE Wkwa ated dices ss sae e en . - 2 sitewen 857 13,700 11,108 
Totals—April 1960 ........ 44,810,898 6,056,869 2,818,947 14,325 596,351 
Ape TO 6. 5 46,968,523 12,186,004 5,998,314 13,753,139 995,824 
—————-Canned meats Sausage General 
Beef Pork Miscel. Beef (treated) miscel. Totals 
Pounds Pounds Pounds Pounds Pounds Pounds Pounds 
Country of origin 

Argentina kee 1,125 CS: rr ar 67,200 6,427,187 
Australia et EE cheated. Se eee me bs eae i Re as 2,800 19,097,853 

EE va erey ai I ie teas ge! | page” oe ay ofa Ren Acie cee ap) ce eee 568, 
Canada ..... 21 290,490 Pn." he eaes 1,834 203,693 5,617,268 
ee cn, ae es 2,931,303 | are eer 3,855,194 
EI, © eine 2% care ore PURI. 2 wtedebioy bese Gnas SR. Siidincs 209,200 
RS Me. Carga eats 4,173,169 Gee wetecs Gers. Sxcuce. 4,239,916 
Ml Sccc> <dakaty Sl waeeee | aeeas eh LNceainabel roo Spkiecess ham meEn 6,661,445 
I sirawae SEA ete gir Ree egg ie eareune ry ismae. | t ckahede at i] cm Mean 5,256,182 
NN NI ee a ios ae gt Th ee a adie eee | Mecetalalac top ahede atk o yee eens 15,559,160 
Paraguay MR SS edie a Fe ae eke 3 Us « SR ees atcha *)) eae 459.283 
. «ttex Bewpee pe | ee ey 15,874 3,832,618 
Uruguay eee ec eees . ekee- & deetes se. | Cab 12,320 816,695 
All others .. 1,650 ORCA... Tee. cacticns 56,218 4,212 2,829,224 
Totals—Apr. °60 7,819,497 10,739,709 429,400 556,906 306,099 75,430,131 
Apr. ’59 5,298,301 12,676,935 1,166,686 ...... 360,085 597,363 100,001,174 





Note: In addition to the above, imports of horse meat from Mexico were as follows: 
April 1960—37,000 lbs.; April 1959, 231,953 Ibs. 


—Cured meats— 











Beef Production, Slaughter 
Men Question Dual Grading 


Members of the cattle production 
and slaughtering industries were not 
fully convinced by the results of the 
last of three demonstrations on the 
new “dual” beef grading system be- 
ing studied by the USDA Grading 
The demonstration was 
conducted at the James Allan & 
Sons plant in San Francisco. 

The meeting conducted by C. E. 
assistant chief of the 
Standardization Branch, Livestock 
Division, USDA, was presided over 
by Brunel Christensen, president of 
the California Cattlemen’s Associa- 


Service. 


Murphey, 


tion. 


Under the new grading method, 
beef carcasses would be classified 
by yield grades. The four factors 
to be used in determining yield 
grade would be: 1) adjusted thick- 
ness of fat over the rib eye; 2) 
amount of kidney and pelvic fat; 


3) carcass weight; and 4) ribeye. 


Grades would probably run from 
one to 10, with the number one 
grade used to designate a carcass 
with a high yield of boneless, closely 
trimmed retail cuts from the round, 


loin, 


rib and 


chuck. Number 10 


yield grade would be used for a car- 
cass with a low yield of cuts. 

Many of the more than 150 attend- 
ing the meeting indicated that they 
thought it was too technical. 





DOMESTIC SAUSAGE 


Pork sausage, bulk, del. Ib.) 
in ielb. roll ....2.00. 33 @40 
Pork saus., sheep Cas., 


in 1-lb. package ..... 50 @55 
Franks, sheep casing, 

in 1-lb. package ..... 63 @69 
Bologna, ring, bulk ..47 @54 
Bologna, a.c., bulk ....35 @41 


Smoked liver, a.c., bulk 36 @44 
Polish sausage, self- 

service pack. ........ 58 @71 
Smoked liver, n.c., bulk 47 @53 
New Eng. lunch spec. 61 @66 
Olive loaf, bulk ...... 4414 @53 
Blood and tongue, n.c. 49 @67 


Blood, tongue, a.c. ....4642@65 
Pepper loaf, bulk ....481%2@65%4 
Pickle & Pimento loaf . .4312 @53 
Bologna, a.c., sliced 

6, 7-0z. pack. doz. ....2.61@3.60 
New Eng. lunch spec., 

sliced, 6, 7-0z., doz. 3.93@4.92 
Olive loaf, 

sliced, 6, 7-0z., doz. ..2.93@3.84 
P.L. sliced, 6-0z., doz. ..2.78@3.80 
P&P loaf, sliced, 

©, TOR is CORAL, «0:0 0000 2.78@3.60 


DRY SAUSAGE 


(Sliced, 6-0z. package, Ib.) 


Cervelat, hog bungs ... 1. — 1.07 
POUTAUROEY cic ce seen. edb 63 @65 
eo RS SUR ae 89@91 
BEOMMOINEE . oioccic'c b clo esi 78@80 
Salami, Bie es ..6665 00s 1.01@1.03 
Salami, Genoa style 1.10@1.12 
Salami, cooked ........ 51@53 
POON. Sdiéiuicins «oo 88@90 
ES eee 1.00 @1.02 
Goteborg ........ 88@90 
PPORUNOING ao: 6 siti o's Biche 61@63 





CHGO. WHOLESALE 
SMOKED MEATS 


Wednesday, June 8, 1960 
Hams, to-be-cooked, 


14/16, wrapped .......... 49 
Hams, fully cooked, 

14/16, wrapped .......... 50 
Hams, to-be-cooked, 

16/18, wrapped .......... 48 
Hams, fully cooked, 

16/18, wrapped .......... 49 
Bacon, fancy, de-rind, 

8/10 lbs., wrapped ....... 40 


Bacon, fancy sq. cut, seed- 

less, 10/12 lbs., wrapped 38 
Bacon, No. 1, sliced 1-lb. 

heat seal, self-service pkg. 52 


SPICES 


(Basis Chicago, original bar- 
rels, bags, bales) 

Whole Ground 

Allspice, prime 86 96 


WOMEUNE nis bcs as 99 1.01 
Chili pepper ...... ae 56 
Chili powder ....... aa 56 
Cloves, Zanzibar .. 60 65 
Ginger, Jamaica ... 40 46 
Mace, fancy Banda 3.50 3.90 

East Indies ...... 2.95 
— flour, fancy .. 43 

WE sieotcachsess ae 38 
West indies nutmeg ‘a 1.82 
Oe American, 

TAGs Be wean cannes ae. 52 
Paprika, Spanish, 

(eer eer es 67 
daa Pepper... x 63 
Pepper: 

) Oe Baers ka 56 

BE nipctaieicneus 97 1.05 

WE, nidweed-dedeo's 73 78 
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Beef rounds: 
Clear, 29/35 mm. 


29/32 mm. 
32/35 mm. .. 
35/38 mm. 

38/42 mm. 


Hog bungs: 


Large prime, 34 in. 





Hog runners, green 


Clear, 35/38 mm. ... 
Clear, 35/40 mm. ... 
Clear, 38/40 mm. ... 
Not clear, 40 mm./dn. 75@ 85 


Sow, 34 inch cut ..... 
Export, 34 in. cut ... 


Med. prime, 34 in. .. 
Small prime ......... 
Middles, cap off ..... 
CR DAE 6 oes kia visas 


SAUSAGE CASINGS 
(Lel prices quoted to manu- 
facturers of sausage) 


(@er set) 


- -1.25@1.35 
-1.25@1.35 
-1.10@1.25 
-1.20@1.35 


Not clear, 40 mm./up .90@1.05 
Beef weasands: (Each) 
No. 1, 24 in./up 13@ 15 
No. 1, 22 in./up 16@ 18 
Beef middles: (Per set) 
Ex. wide, 2% in./up 3.60@3.85 
Spec. wide, 2% in. 2.65 @2.90 
Spec. med. 1%-2% in. 1.75@2.00 
Narrow, 1% in./dn. ..1.15@1.30 
Beef bung caps: (Each) 
Clear, 5 in./up ...... 38@ 42 
Clear, 4%-5 inch 29@ 34 
Clear, 4-4% inch 20@ 22 
Clear, 34-4 inch 146@ 19 
Beef bladders, salted: (Each) 
7% inch/up, inflated .. 21 
614-714 inch, inflated .. 12 
5%-6% inch, inflated .. 12@ 14 
Pork casings: @er hank) 
29 mm./down ........ 4. 35@5.00 





Sheep casings: (Per hank) 
96/28 MM. ....cccseee 5.35 @5.45 
94/26 MM. ..... cece 5.25@5.35 
oe Aen r: 4.15 @4.25 
20/23 MM, ..... ve ccccce 3.65@3.75 
18/90> MM. ©. 6. ec cosees 2.70 @2.80 
16/18 MM. ....ccccece 1.35@1.45 


CURING MATERIALS 


Nitrite of soda, in 400-Ib. 


(Cwt. 


bbls., del. or f.0.b. Chgo. $11.98 


Pure refined gran. 


nitrate of soda ........++. 
Pure refined powdered nitrate 
OF BOER ..cccccccscsece ous 


Salt, paper sacked, f.o.b. 


Chgo. gran. carlots, ton .. 


Rock salt in 100-Ib 


bags, f.0.b. whse., Chgo. 


Sugar: 


Raw, 96 basis, f.o.b. N.Y. .. 


Refined standard cane 


gran., delv’d. Chgo. .... 


Packers curing sugar, 100- 
Ib. bags, f.o.b. Reserve, 


La., lesS 2% ..ccseseceee 


Dextrose, regular: 


Cerelose, (carlots, cwt.) .... 


Ex-warehouse, Chicago 


SEEDS AND HERBS 
Whole Ground 
33 38 


(Lel., Ib.) 

Caraway seed ....... 
Cominos seed ........ 42 
Mustard seed 

Sey Peres Ce 23 

yellow Amer. ...... 17 
CRBGIRG.-oc.caces cecpes 37 
Coriander, 

Morocco, No. 1 .... 20 
Marjoram, French .. 54 
Sage, Y <emeee 

Se: BAS re 59 


30.50 
28.50 
6.05 
9.41 


47 


Bk 


41 











FRESH MEATS... Chicago and outside 







































CARCASS BEEF 


CHICAGO 


June 7, 1960 


BEEF PRODUCTS 








































Steers, gen. range: (carlots, lb.) (Frozen, carivts, 1b.) 
Prime, 700/800 ...... none qtd. Tongues, No. 1, 100’s . 
Choice, 500/600 ...... 4in Tongues, No. 2, 100’s . ‘30% @31 
Choice, 600/700 ..... 41 Hearts, regular 100’s .. 2in 
Choice, 700 ae 40 @40% Livers, regular, 35/50’s 1 
Good, 500/600 ....... 38 Livers, selected, 35/50’s 3014n 
Good, 600/700 ....... 38 Tripe, cooked, 100’s 8 
DEE. L Wien unwhaus'esics 0 34 Tripe, scalded, 100’s .. 6 
Commercial cow ..... 32% Lips, unsealded, 100’s 13% 
Canner-cutter cow ... 32 Lips, scalded, 100’s ... 1514 
SE Bas ae a uth-k'e o <s0le06 5 
es 5% 
PRIMAL BEEF cuts Udders, 100’s .......... 54%4n 
Prime: = 
Rounds, all wts. ....54 @ 
Tr. loins, 50/70 (cl) 95 @110 FANCY MEATS 
Sq. chux, 70/90 ..... 34 @34% Beef tongues, db.) 
q Armcehux, 80/110 ....32 @32% corned, No. 2 Deke 39 
. Ribs, 25/35 Icl) ..... 72 @75 corned, No. 2 ....... 37 
Briskets (Icl) ........ 27 @28 Veal og 6 12-02. 135 
Navels, No. ........ 15% eS eer ee 155 
r Flanks, rough No. 1 . 16 Calf aon il 1-lb./dn. 28 
Choice: 
a Hindatrs., 5/700 ..... 5214 
~ ean yh <-~-idala 31 BEEF SAUS. MATERIALS 
Rounds, 70/90 Ibs. ... 51 
Tr. loins, 50/70 (icl) .76 @83 FRESH 
Sq. chux, 70/90 ..... 34 @34% Canner-cutter cow meat, = ab.) 
Armchux. 80/110 ....32 @32% barrels ...........000- 45 @45% 
Ribs, 25/30 (cl) ..... 57 @58 Bull meat, boneless, 
Ribs. 30/35 (icl) ..... 53 @56 barrels ............... 47 
Briskets (icl) ........ 27 @28 Beef trimmings, 
Navels, No. 1....... 15% 75/85%, barrels ...... 3514 
Flanks, rough No. 1 . 16 85/90%, barrels ..... 40 
‘ Boneless chucks, 
Good Call wts.): ‘ se 5 aibticea cs 45 @451%4 
Sq. chucks .......... 33. @34 Beef cheek meat, 
EE Fi wy niclas weican® 49 @51 trimmed, barrels .... 37% 
Briskets ............ 26 @27 Beef head meat, bbls. 31n 
ae weete eee ees 49 @52 Veal trimmings, 
tates, Gime. ....... =. Or boneless, barrels ....46 @47 
COW, BULL TENDERLOINS VEAL SKIN-OFF 
C&C grade, fresh (Job lots. Ib.) (cl., Ib.) 
Cow, 3 lbs./down ........ 80@85 Prime, carcass, 90/120 ..... 53@55 
sD a Oe 95@100 Prime, carcass, 120/150 ....52@55 
ee | Serres ar 105@110 Choice, carcass, 90/120 ....50@51 
Cow, 5 Ibs./up ........ 116@120 Choice, carcass, 120/150 ....49@51 
Bull, S ibs./up ........ 116@120 Good, carcass, 90/150 ...... 46@49 
Commercial, 90/190 ....... ep 
Utility, carcass. 90/190 ....34@5 
CARCASS LAMB Cull carcass, 60/120 ....... 32@34 
(Oid crop, Icl., orf 
Prime, 35/45 Ibs. ..... @52 
Prime, 45/55 Ibs. ..... 3s @49 BEEF HAM SETS 
Prime, 55/65 Ibs. ..... 43 @46 Insides, 12 up, ee eet 55 
Choice, 35/45 Ibs. ...... 48 @52 Outsides, 8/up, Ib. .......... 54 
Choice, 45/55 lbs. ...... 45 @49 Knuckles, 7144/up, Ib. ...... 55 
Choice, 55/65 Ibs. ...... 43 @46 _ 
Good, all wts. ........:. 41 @47 n-nominal, b-bid, a-asked 
PACIFIC COAST WHOLESALE MEAT PRICES 
Los Angeles San Francisco No. Portland 
June 7 June 7 June 7 
FRESH BEEF (Carcass): 
STEER: 
Choice, 5-600 Ibs. ........ $44.50 @ 47.00 $46.00 @ 47.00 $45.00 @ 46.50 
Choice, 6-700 Ibs. ........ 44.00 @ 46.00 44.00 @ 47.00 44.50 @ 46.00 
Good, 5-600 Ibs. ......... 42.00 @ 44.00 44.00 @ 45.00 44.00 @ 45.50 
Good, 6-700 Ibs. ......... 41.00 @ 42.00 42.00 @ 44.00 43.00 @ 44.50 
Stand., 3-600 Ibs. ........ 40.00 @ 42.00 40.00 @ 43.00 40.00 @ 43.00 
cow: 
Commercial, all wts. .... 33.00@36.00 35.00 @ 38.00 37.00 @39.00 
Tility, all wher 2. .c0s.0es 32.50 @ 34.00 31.00 @ 33.00 35.00 @ 37.00 
Canner-cutter ............ 29.00 @ 33.00 29.00 @ 31.00 32.00 @ 35.00 
Bull, util. & com’l. ..... 37.00 @ 40.00 37.00 @ 39.00 40.00 @ 41.00 
FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
Choice, 200 Ibs./down ... 50.00@54.00 None auoted 46.00@ 54.00 
Good, 200 Ibs./down . 48.00 @52.00 43.00 @ 50.00 44.00 @52.00 
LAMB (Carcass): (Svring) (Spring) (Spring) 
H Prime, 45-55 Ibs. ........ 46.00 @ 48.00 44.00 @ 47.00 45.00 @ 47.00 
e, 55-65 Ibs. ........ 41.00 @ 46.00 42.00 @ 44.00 None quoted 
Choice, 45-55 Ibs. ........ 46.00 @ 48.00 44.00 @ 47.00 45.00 @ 47.00 
Choice, 55-65 Ibs. ........ 41.00 @ 46.00 42.00 @ 44.00 None ounted 
Good, all wts. ....c.c00s. 41.00 @ 45.00 40.00 @ 44.00 43.00 @ 46.00 








FRESH PORK: (Carcass) (Packer style) 





(Shipper style) (Shinver stvle) 
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\ 135-175 lbs. U.S. No. 1-3 None quoted None quoted 26.50 @ 28.00 
LOINS: 
See pe re ee 48.00@51.00 _ 48.00@51.00 49.00 @ 54.00 
| errr re 48.00 @51.00 49.00 @ 51.00 49.00 @ 54.00 
NS ba cb pn adosaine soa 48.00 @51.00 46.00 @ 48.00 49.00 @ 54.00 
PICNICS: (Smoked) (Smoked) (Smoked) 
PN W's 040 :ndn banners 29.00 @ 35.00 30.00 @ 34.00 31.00 @35.00 
HAMS: 
12-16 Ibs. 44.00 @ 52.00 48.00 @ 52.00 50.00 @55.00 
16-18 Ibs. 43.00 @51.00 45.00 @50.00 48.00 @53.00 








NEW YORK 
June 7, 1960 

CARCASS BEEF AND CUTS FANCY MEATS 
(Lel., Ib.) 

Prime steer: (icl., Ib.) yeal breads, 6/12-0z. ........ 1.42 
Hinds., 6/700 ........ 61 @66 TE FAI is 5: ecccnnsenee ey 6 sin, day Oa 1.62 
Hings., 7/600 ........ 61 @67 Beef livers selected ......... 37 
Rounds, cut across, | RE PO ere SN 23 

I. ae a 53 @59 Oxtails, %-lb. frozen ........ 18 

Rds., dia. bone, f.o. ..54 @60 

Short loins, untrim. 104 @120 * 

Short loins, trim. ....126 @156 VEAL SKIN-OFF 

EE fils Sa asoN<dh a 17 @21 aa aerate 

ane Rear Opa” S @73 8 Erlme, 90/12 Ss et 

Arm chucks ......... 3614 @40 Prime; 190/100... . en 

NO cis snk 9 « 458585 332 @20 «6=—-_- Choice, 90/190 .. @53 

PO eos ia tee cpenes o 144 @1g 46 Cates, te oe 
ee: @48 

Choice steer: Ss. GRO 0s cco canes @46 
Carcass, 6/700 ....... 4414 @461%4 Choice calf, all wts. ....42 @46 
Carcass, 7/800 ....... 44 @46 Good calf, all wts. ....41 @43 
Carcass, 8/900 ....... 434 @45 
Hinds, 6/700 ......... 54 @59 
Hinds, 7/800 ......... 53 @58 CARCASS LAMB 
Rounds, cut across, (New crop) (el., Ib) 

ee. ee oe 52 @58 Prime, 96/45 .......... 52 @55 
Rds., dia. bone, f.o. ..53 @58 Prime, 45/56) .....c0.5s 50 @55 
Short loins, untrim. ..66 @82 Prime, SB/@68 .....0565. 47 @49 
Short loins, trim. ...89 @108 Choice, 36/45 .......... 51 @55 
RN 1 cogs anand 161% @20 Choice, 45/55 .......... 49 @54 
ND abit valet snaca ob 56 @62. pe es 4614 @49 
MR CIOS 6 5 cae nis 35 @40 a ere @49 
EE <u tecbeeecaes 31 @38 Good, 45/55 ........... 43 @48 
PUNT: shnhes wou deee se 1314 @18 Good, TGS |. i iciicssscc 42 @46 

(Carlots, Ib.) 

Good steer: > “4 

Carcass, 5/600 ........ 42 @43 aa ds, ge PEO 50 @53 
P oe re 49 @51 

Carcass, 6/700 ........ 42 @43 Choice, 55/65 47 @49 
Hinds, 6/700 ......... 53 @57 Peper a fe 
Hinds, 7/800 ......... 53 @57 
Rounds, cut across, CARCASS BEEF 

|. er 51 @57 (Carlots, Ib.) 
Rds., dia. bone, f.o. ..52 @58 Steer, choice, 6/700 ....4314@45% 
Short loins, untrim. ..63 @68 Steer, choice, 7/800 ....43 @44% 
Short loins, trim. ....77 @82 Steer, choice, 8/900 ....4214@44 
SRO Areas 161% @20 Steer, good, 6/700 ...... 42 @43% 
RR ee 53. @57 Steer, good, 7/800 ...... 42 @43% 
Arm chucks .......... 34 @38 Steer, good, 8/900 ...... 41 @42% 





PHILA. FRESH MEATS 


June 7, 1960 
PRIME STEER: del. Ib.) 
Careass, 5/700 ....... 4814 @5014 
Carcass, 7/900 ....... 47 @50 
Rounds, flank off ...55 @58 
Loins, full, untr. ...71 @74 
Loins, full, trim. ...93 @95 
Ribs, 7-bone ........ 65 @70 
Armchux, 5-bone ....36 @38 
Briskets, 5-bone ...... 27 @32 
CHOICE STEER: 
Carcass, 5/700 ....... 45 @461%4 
Carcass, 7/900 ....... 44 @46 
Rounds, flank off ...53 @56 
Loins, full, untr., ...56 @58 
Loins, full, trim. ....72 @74 
Ribs, 7-bone ......... 56 @60 
Armchux, 5-bone ....36 @38 
Briskets, 5-bone ..... 27 @32 
GOOD STEER: 
Carcass, 5/700 ....... 43 @441%4 
Carcass, 7/900 ....... 4214 @44 
Rounds, flank off ....52 @54 
Loins, full, untr., ...52 @54 
Loins, full, trim. ....65 @68 
Ribs, 7-bone ........ 52 @55 
Armchux, 5-bone ....35 @37 
Briskets, 5-bone ..... 27 @32 
COW CARCASS: 
Comm’l. 350/700 . 3412 @37 
Utility 350/700 ....... 34 @36 
Can-cut 350/700 ...... 3312 @35\4 
VEAL CARC.: Choice Good 
60/90 Ibs. ........ 45 @47 
90/120 Ibs. ....... 48@50 46@48 
120/150 Ibs. ...... 48@50 46@48 
LAMB: Prime Choice 
ee Gh. vances 52@54 52@54 
i ML. Ie 50@52 50@52 
SR/SG To oee'veee 48@50 48@50 
CHGO. PORK SAUSAGE 
MATERIAL—FRESH 
Pork trimmings: (Job lots) 
40% lean, barrels ... 174% 
50% lean, barrels .... 20 
80% lean, barrels .... 34 
95% lean, barrels .... 41 
Pork head meat ....... 30 
Pork eheek meat 
trimmed, barrels .... 35 


Pork cheek meat, 
untrimmed___............ 33 


Pork livers 
Tenderloins, fresh, 10’s 72 @ 8 
Neck bones, 
Feet, s.c., bbls. 


Phila., N. Y. Fresh Pork 


PHILADELPHIA: (oeal, lel. Ib.) 
Reg., loins, 8/12 ..... 50 @53 
Reg., loins, 12/16 ....46 @49 
Boston Butts 4/8 ....32 @35 
Spareribs, 3-lb./dn. ..39 @43 
Skinned hams, 10/12 .4314 @46 
Skinned hams, 12/14 . .4214@45 
Pienics, S.S. 4/6 .. 5 261% @28 
Picnics, S.S. 6/8 ....251%4@27 
Bellies, 10/14 ....... 26 @29 

NEW YORK: (Box lots, Ib.) 
Reg. loins, 8/12 ..... 49 @55 
Reg. loins, 12/16 ..... 45 @50 
Hams, sknd., 12/16 ..44 @49 
Boston butts, 4/8 ....33 @39 
Regular picnics, 4/8 ..27 @32 
Spareribs, 3/down 40 @46 

CHGO. FRESH PORK AND 


PORK PRODUCTS 


June 8, 1960 


Hams, skinned, 10/12 ... 
Hams, skinned, 12/14 ... 
Hams, skinned, 14/16 ... 
Picnics, 
Picnics, 6/8 Ibs. 
Pork loins, boneless .... 
Shoulders, 16/dn. 


4/6 Ibs. 


(Job lots, lb.) 


bbls. 


--114@12 


OMAHA, DENVER MEATS 


(Carcass carlots, cwt.) 





Omaha, June 8, 1960 
Choice steer, 6/700 . .$39.50@39.75 
Choice steer, 7/800 .. 39.25@29.75 
Choice steer, 8/900 .. 38.75 
Good steer, 6/800 .... 39.00@39.50 
Choice heifer, 5/700 .. 39.25@39.50 
Good heifer, 5/700 37.00 
Cow, C-C & util. 31.00 
Pork loins, 8/12 ..... 45.50 

Denver, June 8, 1960 
Choice steer, 6/700 .. 39.50@41.25 
Choice steer, 7/800 .. 39.00@40.25 
Choice steer, 8/900 .. 38.50@39.00 


Good 


Choice steer fores 
Choice steer hinds ... 





steer, 6/800 
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. 37.25@39.00 
. 30.00 @32.00 
50.00 @ 52.00 


mt Ce yond 


ow ~rA Get 











1960 











-1.42 
1.62 


18 


61 


v43 


@4514 
@ 441 
244 

@431 
@43Y% 
@ 421%, 


ork 
1. Ib.) 
@53 
@49 
@35 
@43 
@46 
@45 
@ 28 
@27 
@29 
s, lb.) 
@55 
@50 
@49 
@39 
@ 32 
@46 


AND 


eS 


ey 

wm CO Co Go GO Go to 
SreNSSeoe 
Sssssaaa 


PORK AND LARD ... Chicago and outside 








CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, June 8, 1960) 


SKINNED HAMS 





F.F.A. or fresh Frozen 

As SOT vcd ewes 42 

RR 12/14 ....41%,@42 

EP: as Gale asa POP onkea hee 40% 

Se ere 2 J a) SSeareen eee 39 

%%@39 ...... | ke 3814 
Bw ne.hodee ue | oe 373% 
PLS. indemewes Pere 3634 
EE oc ce olen’ LE 3644n 
> 44% tisk ¢eas DOE. eeancncaccen 
a G7, Se TE oe sc ccsuee 34 

PICNICS 

F.F.A. or fresh 

DE awiseeeds wis 

PRS Ser 

221%4@23 ...... 

2244@23 ...... 

22%,......f.f.a. 8/up 2’s in ....22 
Tis vieseds fresh 8/up 2’s in ...n.q. 

FRESH PORK CUTS 

Job Lot Car Lot 
45% @46.. Loins, 12/dn ........ 45 
43@44.... Loins, 12/16 ...... 421% 
assesses Loins, 16/20 ........ 35 
i as os iid Loths,; 20/Up: i... 06. 33 
See Ee 32 
er Butts, 8/12 ...... 274%on 
Se Butts, 8/up....... 27lan 
39@40.... Ribs, 3/dn ....36144@37 
29@30.... Ribs, 3/5 ..... 28 @ 2814 
re Fees OFGD nk civssass 22 


BELLIES 
F.F.A. or fresh Frozen 
eS ee deer Oe ee 26 
| ae era BER icc tues’ 2714 
MNES | wi dGN > o's <a SUT Ea ss wee sce 2814 
| ES re SOI Sen ceeds 28 
Be cebenkeeus BOPEE sectsace 26% 
REET OTs: oy ES 26n 
_ SB rere Ct Sree 24 
D.S. BRANDED BELLIES (CURED) 
DB: OS: ik Piwsns dh De PEE PE 20 
a arene a ers FHL eO +k bbs tas 1814 
G.A. froz., fresh D.S. Clear 
|" ere ere 19n 
Of heanvoas sens i are 18n 
PR cpr eas cs a > te oe 17n 
ene Ree ere 17n 
We idenkcasin MID 25. 0 14@16 
FAT BACKS 
Frozen or fresh Cured 





OTHER CELLAR CUTS 


MINUS MARGINS ON HEAVIER HOGS WIDEN 
(Chicago costs, credits and realizations for Monday and Tuesday) 
Markups on the larger cuts of pork failed to keep 

abreast of the higher market on such hogs this week, 
resulting in last week’s gains in those cut-out margins 
being wiped out. Handyweights faired better, with mar- 
gins on the class being reduced moderately from their 
broad minus positions of the last few weeks. 





—180-220 lbs.— —220-240 lbs.— —240-270 lbs.— 
Value Value Value 
~ “ait - —_ 
per percwt. per percwt. per per cwt. 
ewt. fin. ewt. in. ewt. fin. 
alive yield alive yield alive yiele 
Lean cuts ........+.00- $12.44 $17.95 $11.59 $16.32 $10.53 $14.85 
Fat cuts, lard ......... 4.52 6.51 4.62 6.56 4.21 5.81 
Ribs, trimms., etc. . 8 2.75 1.81 2.48 1.65 2.26 
Cost of hogs .......... 17.50 17.40 . 16.87 
Condemnation loss .08 .08 .08 
Handling, overhead 2.31 2.10 1.89 
TOTAL. COBE acccccces 19.89 28.62 19:58 27.57 18.84 26.35 
TOTAL VALUE ....... 18.92 27.21 18.02 25.36 16.39 22.92 
Cutting margin ..... — 97 —141 —156 -—2.21 -—2.45 —3.43 
Margin last week ...—1.16 —1.67 —147 —2.09 —1.88 -—2.61 








Frozen or fresh Cured 
5) ae: Sq. owls, boxed ..... n.q. 
11ly%. . Jowl Butts, loose ....12n 
LS ees eee Jowl Butts, boxed ..n.q. 





LARD FUTURES PRICES 


(Drum contract basis) 
FRIDAY, JUNE 3, 1960 


Open High Low Close 

July 9.92 9.92 9.90 9.90 

Sept. 10.27 10.27 10.22 10.25 

Oct. 10.37 10.37 10.35 10.37 

Nov. 10.32 10.32 10.32 10.32 
Sales: 1,160,000 lbs. 

Open interest at close, Thurs., 


June 2; July, 317; Sept., 508; Oct., 
119; and Nov., 45 lots. 


MONDAY, JUNE 6, 1960 


July 9.95 9.95 9.87 9.87b 
Sept. 10.27 10.30 10.25 10.25a 
Oct. 10.42 10.42 10.32 10.32 

Nov. aise eae 10.32a 


Sales: 1,720,000 Ibs. 
Open interest at close, Fri., June 


3: July, 319; Sept., 514; Oct., 124; 
and Nov., 45 lots. 


TUESDAY, JUNE 7, 1960 


July 9.92 9.92 9.77 9.77 
Sept. 10.27 10.27 10.17 10.17 
Oct. 10.35 10.35 10.25 10.25a 
Nov. 10.25 10.27 10.25 10.25 
Sales: 2,760,000 Ibs. 
Open interest at close, Mon., 


June 6: July, 322; Sept., 530; Oct., 
125; and Nov., 45 lots. 


WEDNESDAY, JUNE 8, 1960 


July 9.75 9.85 9.75 9.85a 
Sept. 10.15 10.20 10.15 10.20a 
Oct. 10.20 10.32 10.20 10.30b 
Nov. 10.22 10.30 10.22 10.30 
Sales: 2,600,000 Ibs. 
Open interest at close, Tues., 


June 7: July, 315; Sept., 533; Oct., 
127; and Nov., 45 lots. 


THURSDAY, JUNE 9, 1960 


July 9.90 9.95 9.90 9.90b 
Sept. 10.20 10.27 10.20 10.25a 
Oct. 10.35 10.37 10.32 10.35a 
Nov. 10.37 10.37 10.35 10.35a 
Sales: 1,600,000 Ibs. 
Open interest at close, Wed., 


June 8: July, 312; Sept., 550; Oct., 
125; and Nov., 45 lots. 


LARD FUTURES PRICES 
(Loose contract basis) 
FRIDAY, JUNE 3, 1960 


Open High Low Close 
July eee wan ak 8.67n 
Sept. 9.15n 


Sales: none. 


Open interest at close, Thurs., 
June 2: July, 2; and Sept., 64 lots. 


MONDAY, JUNE 6, 1960 


July wise 8.67b 
Ree ee nak 9.15n 
Sales: 1 lot. 


Open interest at close, Fri., June 
3: July, 2; and Sept., 64 lots. 


TUESDAY, JUNE 7, 1960 
8.50 8.68b 8.50 8.68b 
ah — 9.15n 


July 
Sept. an 
Sales: 60,000 Ibs. 
Open interest at close, Mon., 
June 6: July, 2; and Sept., 64 lots. 


WEDNESDAY, JUNE 8, 1960 


July ears ee bas 8.70b 
Sept. 9.15 9.15 9.15 9.15n 
Sales: none. 
Open interest at close, Tues., 


June 7: July, 1; and Sept., 64 lots. 


THURSDAY, JUNE 9, 1960 


July 8.70b 
Sept. 9.15n 
Sales: none. 
Open interest at close, Wed., 


June 8: July, 1; and Sept., 64 lots. 


DOG FOOD OUTPUT 

Canned food and canned 
or fresh frozen food com- 
ponent for dogs, cats and 
like animals, prepared un- 
der government inspection 
totaled 5,883,723 lbs. in the 
week ended May 21. 
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PACIFIC COAST WHOLESALE LARD PRICES 


Los Angeles San Francisco No. Portland 

June 7 June 7 June 7 
Tel. COFEOMS 2... ccsecccese 14.50 @ 16.50 16.50 @ 17.50 13.00 @ 15.50 
50-lb. cartons & cans ...... 13.00 @ 15.00 16.00 @ 17.00 None quoted 
NE, 3 5 vc acigea sagcnucbaves 11.75 @13.0 15.00 @ 16.00 10.00 @ 14.00 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, June 8, 1960 
Refined lard, drums, f.o.b. 


Ce, Si dsscncccwaste aden $12.25 
Refined lard, 50-Ib. fiber 
cubes, f.o.b. Chicago 11.75 


Kettle rendered, 50-lb. tins, 

f.o.b. Chicago 1 
Leaf, kettle rendered, 

drums, f.o.b. Chicago .... 13.25 
Lard flakes 13 
Standard shortening, 

North & South, delivered . 17.75 
Hydrogenated shortening, 

N & S, drums, del’vd. ... 18.00 


WEEK’S LARD PRICES 


P.S. or Dry Ref. in 

D.R. rend. 50-lb. 

cash loose__tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 

June 3... 9.82n 8.37b 10.75n 
June 6... 9.80n 8.50 11.00n 
June 7... 9.70n 8.62 11.00n 
June 8... 9.77n 8.62 11.00n 
June 9 ... 9.82n 8.62 11.00n 


Note: add 6c to all prices end- 
ing in 2 or 7. 
n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed June 4, 1960 was 13.6, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 13.4 ratio for the pre- 
ceding week and 12.8 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.227, $1.224 and 
$1.290 per bu. during the 





three periods, respectively. 


VEGETABLE OILS 


Wednesday, June 8, 1960 
Crude cottonseed oil, f.o.b. 


VAMORE: i.ccad ite basxer 125% @12% 

Southeast .........+. 125¢n 

¢ er ere 124%4n 
Corn oil in tanks, 

eS ere 12% 
Soybean oil, 

f.o.b. Decatur ...... 8.55b@ 8.60a 
Coconut oil, f.o.b. 

Pacific Coast ....... 14n 
Peanut oil, 

f.0.b. mille .......000 16n 
Cottonseed foots: 

Midwest, West Coast 1% 

So eee irre ee ee 1% 
Soybean foots, midwest 15% 

OLEOMARGARINE 


Wednesday, June 8, 1960 
White domestic vegetable, 
30-lb. cartons 
Yellow quarters, 


30-lb. cartons ........++. IAM, 
Milk churned pastry, 
750-lb. lots, 30’s ........ 2314 


Water churned pastry, 
750-lb. lots, 30’s 22% 
Bakers, drums, tons ...17%@17% 


OLEO OILS 


Prime oleo stearine, 

bags 10% 
Extra oleo oil (drums) .15 @15% 
Prime oleo oil (drums) 14%4@14% 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

June 3—July, 12.18; Sept., 12.16; 
Oct., 11.95; Dec., 11.89b-92a; Mar., 


11.95b-99a; May, 11.92b; July, 
11.90b; and Sept., 11.80b. 

June 6—July, 12.18-19; Sept., 
12.16b-17a; Oct., 11.94b-95a; Dec., 
11.89b-91a; Mar., 11.95b-99a; May, 
11.90b-12.00a; July, 11.88b; and 
Sept., 11.75b. 


June 7—July, 12.04-06; Sept., 
12.04; Oct., 11.84b-86a; Dec., 11.80; 
Mar., 11.85b-95a; May, 11.84-85; 
July, 11.83b-88a; and Sept., 11.75b. 

June 8—July, 12.07; Sept., 12.06b- 
07a; Oct., 11.85; Dec., 11.80b-83a; 
Mar., 11.85b-90a; May, 11.85b-95a; 
July, 11.85b-and Sept., 11.75b. 

June 9—July, 11.97-93; Sept., 
11.94-92; Oct., 11.72; Dec., 11.68-65; 
Mar., 11.72b-82a; May, 11.65b; July 
11.70b; and Sept. 11.60b. 
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BY-PRODUCTS... FATS AND OILS 


BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, June 8, 1960 
BLOOD 

Unground, per unit of 

ammonia, bulk 

DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 

Low test 

Med. test 


5.00n 
4.75n 
4.50n 


PACKINGHOUSE FEEDS 
Carlots, ton 
meat, bone scraps, bagged $ 80.00 
meat, bone scraps, bulk .. 
» digester tankage, bagged . 
digester tankage, bulk 
blood meal, bagged 
Steam bone meal, 50-lb. bags 
(specially prepared) 
60% steam bone meal, bagged .. 


FERTILIZER MATERIALS 
Feather tankage, ground, 
per unit ammonia (85% prot.) *4.25@ 4.50 
Hoof meal, per unit of ammonia 16.75 


DRY RENDERED TANKAGE 
Low test, per unit prot. 
Medium test, per unit prot 
High test, per unit prot. 


GELATINE AND GLUE STOCKS 
Bone stock, (gelatine), ton .... 

Cattle jaws, feet (non-gel), ton .. 
Trim bone, ton 

Pigskins (gelatine), Ib. 

Pigskins (rendering) piece 72@ 


ANIMAL HAIR 
Winter coil, dried, 
c.a.f. mideast, ton 
Winter coil, dried, midwest, ton 70. 00@ 
2@ 


. 70. 
:110, 00 @ 125.00 


97.50 
80.00 


1.30n 
1.20n 


1.25@ 


Cattle switches piece 
Summer processed (Apr.-Oct.) 

14 
n—nom., a—asked. 


gray, lb. 
*Del. midwest, ‘del. east, 








TALLOWS and GREASES 


Wednesday, June 8, 1960 


A fair trade developed in the in- 
edible tallow and grease market late 
last week and at steady to mostly 
fractionally lower price levels. 
Bleachable fancy tallow sold at 544¢, 
prime tallow at 5%4¢, special tallow 
at 5¢ and yellow grease at 434¢, all 
c.af. Chicago. Some choice white 
grease, all hog, traded at 65%¢, c.a-f. 
New York, and the same price was 
bid on additional tanks. Sellers 
asked 634¢. 

Bleachable fancy tallow met buy- 
ing inquiry at 55%4@6¢, New York, 
with the top price on high titre stock. 
Yellow grease was available at 536¢, 
c.a.f. East, with bids at 5%4¢. Special 
tallow was sought at 544¢, also c.a-f. 
New York. Edible tallow changed 
hands at 8%¢, delivered Chicago. 
Edible tallow was bid at 75¢, f.o.b. 
River points, and it was offered at 
TA@Tie¢. 

Yellow grease sold on Monday of 
the new week at 45%@434¢, caf. 
Chicago. General inquiry in the 


market on most inedible stock was 
at %¢ lower quotations, whereas 
sellers asked steady prices. Some 
trading came about on Tuesday, 
Bleachable fancy tallow sold at 5%6¢, 
prime tallow at 54¢, special tallow 
at 4%¢ and yellow grease at 444@ 
456¢, all c.a.f. Chicago. Several tanks 
of edible tallow moved at 7%c, f.o.b, 
River points. 

Edible tallow was also bid at 73¢, 
f.o.b. Denver, but it was held 1%¢ 
higher. Continued inquiry was ap- 
parent at 844¢, c.a.f. Chicago, with 
stock held at 83¢¢. Choice white 
grease, al] hog, was bid at 656¢, c.af. 
New York, and it was offered at 
634¢. Bleachable fancy tallow was 
bid at 534@5%¢, New York; the out- 
side price was on high titre stock. 
Special tallow was bid at 53¢¢ and 
yellow grease at 54@54¢, caf. 
New York. Sellers asked fraction- 
ally higher prices. 

The soft undertone continued in 
the inedible tallow and grease mar- 
ket at midweek, as buyers reduced 
their bids another 1%¢. Bleachable 
fancy tallow was bid at 544¢, caf. 
Chicago, and it was offered at 5%6¢. 
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Other items also remained nominally 
unchanged, with the participants 
fractionally apart in their price ideas. 
Choice white grease, all hog, was 
bid at 64@65e¢, caf. New York. 

Bleachable fancy tallow was 
sought at 534@5%¢, New York, with 
the top price on high titre stock. Edi- 
ble tallow sold within the range of 
814@836¢, c.a.f. Chicago. The same 
material was also bid at 734¢, f.o.b. 
favorable River points and at 73@¢, 
f.o.b. Denver. Sellers asked around 
Iy¢ higher. Special tallow reportedly 
sold at 4%¢, c.a.f. Chicago. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 734¢, f.0.b. River, 
and 814@8%%¢, Chicago basis; origi- 
nal fancy tallow, 55s¢; bleachable 
fancy tallow, 5%¢; prime tallow, 
51¢¢; special tallow, 4%¢; No. 1 tal- 
low, 4424@45%¢; and No. 2 tallow, 4¢. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
5%@6¢; B-white grease, 4%¢; yel- 
low grease, 444@45¢¢; and house 
grease was quoted at 414¢. 


EASTERN BY-PRODUCTS 

New York, June 8, 1960 

Dried blood was quoted today at 

$4 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$4.25 per unit of ammonia and dry 

rendered tankage was priced at 
$1.10 per protein unit. 


World 1959 Soybean Output 
Second Largest On Record 

World production of soybeans in 
1959 was estimated at 958,000,000 
bu., according to the Foreign Ag- 
ricultural Service. This crop was the 
second largest on record. While this 
volume was 5 per cent less than 
in 1958, when production for the 
first time reached the billion bushel 
level, was 40 per cent larger than 
the 1950-54 annual average. Last 
year’s decline followed five succes- 
sive years of increased production. 

The smaller crop in the United 
States accounted for the 1959 decline. 
The decline in U.S. production in 
1959 from the previous year ac- 
counted for over 85 per cent of the 
estimated 48,000,000 bu. drop in 
world soybean production. U.S. out- 
put, less than one-fifth of world pro- 
duction in 1940, represented over 
56 per cent of the 1959 world soy- 
bean crop. 

Production in mainland China 
and in the Soviet Union may hav 
been down slightly, according to 
FAS. The U.S. and mainland China 
normally account for almost 95 per 
cent of world production and almost 
all the soybeans and soybean oil 
that enter world trade. Production 
in the U.S.S.R. has been revised up- 
ward from earlier estimates. 
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CHICAGO HIDES 


Wednesday, June 8, 1960 





BIG PACKER HIDES: Last week, 
trading in this circuit did not devel- 
op until late midweek and on Thurs- 
day, an estimated 95,000 pieces sold, 
mostly steady. Heavy native steers, 
River’s, May-June take-off, sold at 
14¢ and some low freight stock sold 
at 1444¢. River, May-June, light and 
ex-light native steers sold at 21¢ 
and 23¢, respectively. River-St. Paul 
heavy native cows, May-June, sold 
at 16¢. Light native cows, St. Paul 
types, May-June take-off, sold at 
18%¢ and River heavies sold at 
19144¢, all steady. Butt-brand steers 
sold well at 124¢, while Colorados 
were shaded 4¢ at 11¢. 

The new week opened on a quiet 
note, but on Tuesday, about 50,000 
hides sold, mostly steady. Some 
branded steers moved steady and 
heavy native steers moved at 14@ 
1414%4¢. St. Paul heavy native cows 
were available at 16¢, with 16%4¢ 
asked. River and Denver branded 
cows sold at 15¢. Northern light na- 
tive cows sold steady at 1842¢. Heavy 
native cows traded at 16¢. 

At midweek, Northern, River and 
Chicago branded cows sold at 1444¢. 
Kansas City and St. Joseph light na- 
tive cows, some coolers included, 
sold at 21¢. Volume of sales through 
midweek was about 65,000 hides. 

SMALL PACKER AND COUN- 
TRY HIDES: The small packer and 
country hide situation was un- 
changed, with demand weak and 
some price concessions reported. 
Midwestern small packer 50/52-lb. 
average allweights sold mostly at 
1544@16¢ f.0.b., with 60/62’s quoted 
at 1214@13¢ nominal. Country hides 
softened, with 50/52-lb. renderers 
moving at 11144@12¢ and some 50’s 
moved down to 11¢ from a favorable 
freight point. Locker-butcher 50/52’s 
sold at 124%4@13%4¢, points and prod- 
uct considered. No. 3’s were draggy, 
with sales reported at 9@914¢. 

CALFSKINS AND KIPSKINS: 
Limited offerings curtailed trading in 
calfskins, with last volume move- 
ment of Northern lights at 55¢. Heavy 
calf from Northern points last 
moved at 5714¢. River kips were 
last moved at 45¢ and overweights at 
41¢. Regular slunks were nominal 
at 1.50. Small packer allweight calf 
was pegged at 43@45¢ nominal, as 
were allweight kips at 36@38¢. Some 
cooler kips were recently reported 
at 40¢. Country allweight calf, was 
quoted at 27@28¢ in carlots and 
allweight kips were quoted at 25@ 
26¢ nominal. 

SHEEPSKINS: Slight changes 
were reported in shearlings, with 


Northern-River No. 1’s moving at 
1.80@1.95 and some Southwestern’s 
at 2.00@2.15. The River No. 2’s sold 
mostly at 1.50, with a few plainer 
kinds reported down to 1.40. South- 
western’s were nominal at 1.70. No. 
3’s held steady at .65@.80. River 
Fall clips were quoted at 2.50@2.60 
and Southwestern’s at 2.75. Midwest- 
ern wool pelts held steady at 3.00@ 
3.25 per cwt. liveweight. Lamb pelts 
sold at 1.60@1.75 each. Pickled skins 
were steady at 8.00@9.00 on lambs 
and $10.00@10.50 in sheep. Full wool 
dry pelts were nominal at .23. 


CHICAGO HIDE QUOTATIONS 
PACKER HIDES 


Wednesday, Cor. date 
June 8, 1960 1959 


Let. native steers ..21 @21%n 27 @27% 
Hvy. nat. steers ...14 @14% 23 @23% 
Ex. lgt. nat. steers . 23n 29 @29% 
Butt-brand. steers .. 12% 21% 
Colorado steers ..... 11 202n 
Hvy. Texas steers .. 12n 21%n 
Light Texas steers .. 19n 26n 
Ex. lgt. Texas steers . 21n 28n 
Heavy native cows ..16 @16% 2612 @27n 
Light nat. cows ..... 184%@19%4n 28 @29n 
Branded cows ...... 14% @15n 254% @27n 
Native bulls ........ 10% @11n 18 @18%4n 
Branded bulls ...... 9% @10n 17 @17%n 
Calfskins: 

Northerns, 10/15 Ibs. 574on 70n 

10 lbs./down ..... 55n 75n 
Kips, Northern native, 

SG/RD TRB Acne stce 45n 55n 


SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-Ib. avg. ....... 12% @13n 20 @2in 
50/52-lb. avg. ....... 15% @16n 24 @25n 
SMALL PACKER SKINS 
Calfskins, all wts. ..43 @45n 53 @55n 
Kipskins, all wts. ...36 @38n 43 @44n 
SHEEPSKINS 
Packer preter 
OnE cdvese<eencds 1.80@ 2.15 1.75@ 2.00 
No. 2 ne rey 1.40@ — 80@ 1.15 
Dry Pelts ........ -20n 
Horsehides, untrim. 10.00@ 10. Son 11.50 @ 12.00n 
Horsehides, trim. 10.50n 11.00@11.50n 


N. Y. HIDE FUTURES 


Friday, June 3, 1960 


Open High Low Close 
July ... 17.00b 17.25 17.00 17.00b- .05a 
Oct. ... 16.74b 16.85 16.74 16.71b- .80a 
Jan. ... 16.50b 16.50 16.50 16.35b- .50a 
Apr. ... 16.10b Perey. wre 16.00b- .20a 
July ... 15.60b See 15.70b-16.00a 


Sales: 32 lots. 


Monday, June 6, 1960 


July ... 16.90b 16.96 16.80 16.75b- .85a 
Oct. ... 16.60b 16.75 16.60 16.55b- .65a 
Jan. ... 16.55b sone eens 16.34b- .45a 
Apr. ... 16.00b aoe eoee 16.00b- .20a 
July ... 15.70b save cove 15.80b- 


Sales: 28 lots. 


Tuesday, June 7, 1960 
July ... 16.65b 16.75 16.67 16.65b- .75a 


Oct. ... 16.55b 16.65 16.55 16.60b- .70a 
Jan. ... 16.34b “abe suds 16.35b- .55a 
Apr. ... 15.90b aoe none 16.00b- .20a 


July ... 15.70b 
Sales: 71 lots. 


15.85b-16.10a 


Wednesday, June 8, 1960 


July ... 16.75 16.85 16.65 16.60b- .65a 
Oct. ... 16.75 16.90 16.60 16.60 
Jan. ... 16.40b 16.35 16.34 16.34b- .40a 
Apr. ... 16.10b 16.30 16.30 16.10b- .30a 
July ... 15.85b anne eons 15.85b 

Sales: 67 lots. 


Thursday, June 9, 1960 


July ... 16.55b 16.55 15.98 15.96b-16.03a 
Oct. ... 16.58b 16.44 16.00 16.00b- .06a 
Jan. ... 16.30b 16.15 16.15 15.85b- .99a 
Apr. ... 16.00b eee cece 15.75b- .97a 
July ... 15.80b eves eee 15.60b 


Sales: 78 lots. 
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Significant Trends in Cattle Supply Picture 
BEGINNING of the end of the upward phase of 

the cattle cycle may be signalled by the fact that cow 

slaughter in federally inspected plants (Chart 1) has 
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been running ahead of a year earlier, a reverse of the 
situation that prevailed for two years. 
Moreover (Chart 2) Choice steer and Utility slaugh- 
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ter cow prices have been drawing a little wider apart. 


Chart 3 shows the relationship of beef and pork pro- 
duction to population since 1900. 





BEEF AND PORK PRODUCTION 
AND POPULATION 





% OF 1900-1909 
200 


150 

















0 | 
1900 1920 1940 1960 


U. S DEPARTMENT OF AGRICULTURE NEG. 7689-60 (3) AGRICULTURAL MARKETING SERVICE 





LIVESTOCK MARKETS ...Weekly Review 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 
June 7 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: — 






































N.S. Yds. Chicago Sioux City Omaha St. Paul 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1: 
180-200. ————_ $17.75-18.00 $16.75-18.00 
200-220. . $17. 75-17.85 3h 85-18.00 $17.10-17.35 $17.00-17.25 17.75-18.00 
220-240 —e_«“__“_ 7.75-18.00 17.00-17.25 17.00-17.25 17.75-18.00 
U.S. No. 2: 
180-200 .. 16.50-17.25 
200-220 17.00-17.25 17.50-17.75 
220-240 17.00-17.25 17.50-17.75 
240-270 16.25-17.00 17.50-17.75 
U.S. No. 3: 
200-220 -++ 17.00-17.25 17.00-17.35 17.00-17.25 
220-240 .». 16.75-17.25 16.75-17.25 16.75-17.25 
240-270 --. 16.00-17.00 16.25-16.85 16.25-17.00 
270-300 . 15.25-16.25 15.75-16.50 15.25-15.85 16.00-16.25 
U.S. No. 1-2 
180-200 .+- 17.50-17.75 17.50-18.00 16.50-17.25 16.25-17.10 16.50-17.75 
200-220 .... 17.50-17.75 17.60-18.00 17.00-17.25 16.75-17.25 17.50-17.75 
gy ... 17.25-17.75 17.25-18.00 17.00-17.25 17.00-17:25 17.50-17.75 
-S. No 
200-220 -+- 17.00-17.50 17.35-17.50 16.75-17.00 16.25-16.75 17.00-17.25 
220-240 .++ 16.75-17.50 16.85-17.50 16.75-17.00 16.25-16.75 17.00-17.25 
240-270 -+ 16.00-17.25 16.35-17.00 16.00-16.75 16.00-16.75 16.25-17.00 
270-300 - 15.25-16.50 15.75-16.60 15.25-16.25 15.25-16.25 16.00-17.00 
U.S. No. 1-2-3 
180-200 .. 17.25-17.60 17.25-17.75 16.50-17.00 15.75-16.75 16.50-17.50 
200-220 -+. 17.25-17.60 17.50-17.75 16.75-17.00 16.50-16.75 17.00-17.50 
220-240 .-- 17.00-17.50 17.00-17.75 16.75-17.00 16.25-16.75 17.00-17.50 
240-270 - 16.25-17.50 16.50-17.25 16.25-17.00 16.25-16.75 16.25-17.00 
SOWS: 
U.S. No. 1-2-3: 
180-270 .... 14.75-15.25 
270-330 - 14.50-15.25 ———— 14.75-15.00 14.75-15.00 15.25-15.50 
330-400 - 13.50-15.25 14.00-15.00 14.00-14.75 14.00-14.75 13.75-15.25 
400-550 . 12.75-14.00 12.75-14.25 13.25-14.25 13.25-14.00 13.00-14.25 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: , 
900-1100 .... ———-— ___ 27.50-30.50 27.00-29.00 27.25-29.50 
1100-1300 ... —————-__ 28.00-31.50 27.00-29.00 27.25-29.50 
1300-1500 ... ————— ___ 28.00-31.50 27.00-29.00 26.50-29.00 
Choice: 
700-900 ..... 25.75-27.50 24.75-27.00 24.50-26.50 
900-1100 .... 26.00-28.00 25.00-27.50 24.75-27.00 24.50-27.25 25.00-27.00 
1100-1300 ... 25.75-28.00 25.00-28.00 24.75-27.00 24.50-27.25 24.75-27.00 
1300-1500 ... 25.50-27.50 25.00-28.00 24.75-27.00 24.00-27.25 24.50-26.75 
Good: 
700-900 ..... 22.50-26.00 21.50-25.00 21.75-24.75 21.50-24.50 22.50-25.00 
900-1100 .... 23.00-26.00 22.00-25.00 21.75-24.75 21.50-24.50 22.50-25.00 
1100-1300 - 23.00-26.00 22.25-25.00 21.75-24.75 21.25-24.50 22.50-25.00 
Standard, 
all wts. .. 20.50-23.00 20.50-22.25 18.00-21.75 18.25-21.50 18.50-22.50 
Utility, 
all wts. .. 18.00-21.00 19.00-20.50 17.00-18.00 17.50-18.50 17.00-18.50 
HEIFERS: 
Prime: 
900-1100 .... 26.25-27.75 26.50-27.25 26.50-27.25 
Choice: 


700-900 ..... 25.25-27.00 24.50-26.25 24.50-26.50 24.50-26.50 24.50-26.00 


900-1100 . 24.75-27.00 24.50-26.25 24.50-26.50 24.25-26.50 24.50-26.50 
Good 
600-800 ..... 22.50-25.25 22.00-25.00 21.50-24.50 21.25-24.50 22.00-24.50 
800-1000 .. 22.00-25.00 21.50-24.50 21.50-24.50 21.25-24.50 22.00-24.50 
Standard, 

all wts. .. 19.00-22.50 20.00-21.50 17.50-21.50 18.00-21.25 18.00-22.00 
Utility, 

all wts. .. 17.50-19.00 17.00-20.00 16.50-17.50 17.00-18.00 17.00-18.00 


COWS, all wts.: 
Commercial 17.50-19.00 17.50-19.00 16.75-17.75 17.00-18.00 18.00-19.00 





Utility ..... 16.50-17.50 17.00-18.50 15.75-17.00 16.00-17.25 17.00-18.00 

ae 16.00-17.00 16.50-18.25 14.75-16.00 14.75-16.25 15.50-17.00 

Canner ..... 13.50-16.00 15.00-16.50 13.50-15.00 14.00-15.00 15.00-15.50 
BULLS (Yrls., Excl.) All weights: 

Commercial 19.00-20.50 21.00-21.50 19.00-20.50 17.00-20.00 18.00-19.50 

Utility ..... 18.00-19.50 19.75-21.25 18.50-20.50 17.00-19.50 18.00-21.00 

Cutter ..... 16.00-18.50 18.00-19.75 17.00-18.50 16.00-17.00 16.00-19.00 
VEALERS, All weights: 

Ch. & pr. .. 25.00-30.00 31.00 28.00 28.00-32.00 

Std. & gd. . 20.00-26.00 18.00-29.00 19.00-25.00 21.00-28.00 
CALVES (500 Ibs. down): 

Choice ..... 23.00-26.00 25.00-26.00 

Std. & gd. . 18.00-24.00 19.00-25.00 





SHEEP & LAMBS: 
LAMBS — Ibs. down): 
Prime . 24.50-25. 25.00 23.00-23.75 22.75-23.75 








50 23.50 

Choice .. 22.00-24.50 24.00-25.00 22.00-23.25 21.25-22.75 23.00-23.50 
Good . 21.00-22.50 22.00 —_——s_«20.50-22.00 —————- 
YEARLINGS, (105 Lbs. Down) (Shorn): 

i eee 21.00 21.50-22.00 21.00-21.50 20.50-21.00 
Choice 19.00-21.00 20.50-21.50 19.50-20.75 19.00-20.50 
Good 18.00-19.00 18.50-20.50 18.50-19.50 18.00-19.00 
EWES (Shorn): 

Gd. & ch. .. 4.00- 5.00 5.50- 7.00 4.00- 6.00 4.50- 6.25  5.00- 6.00 

Cull & util 3.00- 4.00 5.00- 5.50 3.00- 4.50 3.00- 4.50  3.00- 5.00 
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CORN BELT DIRECT 
TRADING 


Des Moines, June 8— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 


BARROWS & GILTS. (Cwt.) 
U.S. No. 1, 200-220 $16.85@17.50 
No. 1, 220-240 16.65@17.40 
No. 2, 200-240 16.45@17.25 
No. 2, 240-270 15.95@16.35 
No. 3, 200-220 16.10@16.85 
No. 3, 220-240 15.90@16.75 
No. 3, 240-270 15.60@16.45 
No. 3, 270-300 15.05@16.00 
16.55 @ 17.30 
No. 2-3, 200-240 16.20@17.00 
No. 2-3, 240-270 15.70@ 16.60 
No. 2-3, 270-300 15.15 @16.35 
No. 1-3, 180-200 15.65@17.05 
No. 1-3, 200-220 16.50@17.15 
3, 220-240 16.30@17.05 
-3, 240-270 15.90@16.75 
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No. 1-3, 270-330 14.25@15.65 
330-400 13.75 @ 15.15 
No. 1-3, 400-550 12.50@14.50 


Cor Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 


June 2. 68,000 58,000 49,000 
June 3. 47,000 59,000 42,000 
June 4. 30,000 24,000 26,000 
June 6. 61,000 Hol. 53,000 
June 7. 54,000 57,000 53,000 
June 8. 50,000 53,000 51,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, June 7 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $24.50 @ 26.50 
Steers, good ...... 22.00 @ 24.50 


Heifers, gd. & ch. .. 22.00@25.50 

Cows, util. & com’l. 15.50@17.50 

Cows, can & cut. .. 12.50@16.00 

Bulls, util. & com’l. 17.00@19.50 
VEALERS: 

Good & choice ..... 23.00 @ 27.00 

Calves, gd. & ch. .. 19.00@24.00 
BARROWS & GILTS: 


U.S. No. 1, 200/220 17.00@17.25 
U.S. No. 3, 220/240 16.25@16.50 
U.S. No. 3, 240/270 15.75@16.25 
U.S. No. 3, 270/300 15.00@15.75 
U.S. No. 1-2, 180/200 16.50@17.00 
U.S. No. 1-2, 200/220 16.75@17.10 
U.S. No. 2-3, 200/220 16.25@16.50 
U.S. No. 2-3, 220/240 16.25@16.50 
U.S. No. 2-3, 240/270 15.75@16.25 
U.S. No. 2-3, 270/300 15.25@15.75 
U.S. No. 1-3, 180/200 16.00@ 16.75 
U.S. No. 1-3, 200/220 16.25@16.75 
U.S. No. 1-3, 220/240 16.25@16.75 
U.S. No. 1-3, 240/270 15.75@16.50 


SOWS, U.S. No. 1-3: 


270/330 Ibs. ........ 14.50@ 14.75 

330/400 Ibs. ........ 14.00 @ 14.50 

400/550 Ibs. ........ 13.00 @ 14.00 
LAMBS: 

Choice & prime ... 23.00@24.00 
Good & choice . 21,00@23.00 
LIVESTOCK PRICES 
AT DENVER 


Livestock prices at Den- 
ver on Tuesday, June 7 
were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $25.00 @ 26.00 
Steers, good ....... 23.50 @ 24.50 
Heifers, gd. & ch. .. 22.00@26.00 
Cows, utility ...... 15.50@17.25 


Cows, can.-cut. . 
BARROWS & GILTS: 

U.S. No. 1-2, 200/230 17.50@17.75 

U.S. No. 1-3, 190/245 16.75@17.50 

US. No. 2-3, 230/275 16.00@16.50 
SOWS, U.S. No. 1-3: 


275/300 No. 1-2 .... 14.75@15.00 

360/600 Ibs. ........ 12.00 @ 13.50 
LAMBS: 

Choice & prime .... 22.00@23.75 

Yearlings, shorn ... 19.50@20.00 


LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 
anapolis, Tuesday, June 7 
were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $25.00 @ 27.00 
Steers, good ....... 23.50 @ 25.00 


Heifers, gd. & ch. 22.00@25.00 

Cows, util. & com’l. 15.50@18.00 

Cows, can. & cut. .. 13.50@17.00 

Bulls, util. & com’l. 19.50@21.50 
VEALERS: 

Choice & prime .... "9.00 

Good & choice ..... 27.00 @ 28.50 
. 23.00@27.00 


U.S. No. 1, 200/220 17.75@18.00 


U.S. No. 3, 200/220 17.00@17.25 
U.S. No. 3, 220/240 16.75@17.00 
U.S. No. 3, 240/270 16.00@16.75 
U.S. No. 3, 270/300 15.75@16.00 
U.S. No. 1-2, 180/200 17.50@18.00 
U.S. No. 1-2, 200/220 17.75@18 00 
U.S. No, 1-2, 220/240 17.25@18.00 
U.S. No 2-3, 200/220 17.25@17.50 
U.S. No. 2-3, 220/240 17.00@17.50 
U.S. No. 2-3, 240/270 16.25@17.00 
U.S. No. 2-3, 270/300 15.75@16.25 
U.S No. 1-3, 180/200 17.25@17.75 
U.S. No. 1-3, 200/220 17.25@17.75 
U.S. No. 1-3, 220/240 17.00@17.75 
U.S. No. 1-3, 240/270 16.50@17.25 
SOWS, U.S. No. 1-3: 
sg , Se eee 14.75 @ 15.50 
330/400 Ibs. ........ 14.00 @ 15.00 
400/550 Ibs. ........ 13.25 @ 14.25 
LAMBS: 
Choice & prime .... 23.50@25.00 
Good & choice ..... 21.50 @ 23.50 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, June 7 
were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $24.50 @ 27 00 
Steers, good ....... 22.00 @ 25.00 
Steers, util. & std. . 16.75@22.50 
Heifers, choice ..... 24.00 @ 26.50 
Heifers, good ....... 21.50 @ 24.75 
Cows, util. & com’l. .14.00@17.50 
Cows, can. & cut. .. 12.50@15.75 


Bulls, util. & com’l. 18.50@19.75 
Vealers, gd. & ch. 23.00@27.00 
BARROWS & GILTS: 


U.S. No. 1, 200/220 none qatd. 

U.S. No. 1-2, 200/220 16.50@17.00 
U.S. No 1-2, 220/240 16.25@16.75 
U.S. No. 2-3, 200/220 16.00@16.25 
U.S. No. 2- 3, 220/240 15.75@ 16.00 
US. No. 2-3, 240/270 15.75@16.00 
U.S. No. 2-3, 270/300 15.00@15.75 
U.S. No. 1-3, 180/200 none qtd. 

U.S. No. 1-3, 200/220 16.25@16.50 
U.S. No. 1-3, 220/240 16.25@16.50 
U.S No. 1-3, 240/270 15.75@16.25 


sows, US. No. 1-3: 





270/330 Ibs. 14.25 @14.50 

330/400 Ibs. . 13.75 @14.50 

400/550 Ibs. 13.00 @ 14.00 
LAMBS: 

Choice & prime .... 23.00@23.75 

Good & choice ..... 21.00 @ 22.00 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, June 7 


were as follows: 
CATTLE: Cwt. 
Steers, gd. & ch. ..$23.50@27.00 
Steers, std. & gd. .. 19.00@23.50 
Heifers, good ...... 22.50 @ 24.00 
Heifers, standard .. 21.00@22.00 
Cows, util. & com’l. 15.00@18.00 
Cows, can.-cut. . 11.00 @ 16.00 
Bulls, util. & com’l. 19.00@21.50 
VEALERS: 
CHOMEO on ces cccscces none qtd. 
Good & choice 
Calves, gd. & ch. .. 
BARROWS & GILTS: 
U.S. No. 1, 200/230 5 
U.S. No. 1-2, 190/250 17.50@17.75 
U.S. No. 2-3, 190/250 17.00@17.50 
U.S. No. 3, 190/250 16.50@17.00 
SOWS, U.S. No. 2-3: 


20.00 @ 25.00 


300/375 Ibs. ........ 13.50 @ 14.50 

400/600 Ibs. ........ 12.75 @13.50 
LAMBS: 

Choice & prime .. . 24.00@26.00 

Utility & good ..... 18.00 @ 23.50 
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WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended June 4, 1960 (totals compared), as reported 
by the U. S. Department of Agriculture: 





City or area Cattle Calves Hogs Sheep 
Boston, New York City area! .... 7,537 7,188 33,370 21,843 
Baltimore, Philadelphia .......... 6,981 2,251 19,071 2,995 
Cincy., Cleve., Detroit, Indpls. . 17,863 5,222 104,287 11,535 
COOND GUO bcs cccasdecveccsntos es 4,194 27,968 2,607 
St. Paul-Wis. areas? 13,309 83,300 7,043 
Wee A I an kscre cadens + s'0%s 26 1,647 60,425 4,537 
Sioux City-So. Dak. area‘ ........ 20,905 — 75,439 12,052 
po a SS a ee 32,055 87 68,485 10,852 
SE evs Grcencinh ides cgcccer 13,116 ed 30,571 —- 
Iowa-So. Minnesota® .............. 28,622 6,358 204,008 24,905 
Louisville, Evansville, Nashville, 

pS eb ea eee 6,229 3,484 51,116 oe 
Georgia-Florida-Alabama area’ .... 7,423 4,469 23,683 a 
St. Joseph, Wichita, Okla. City ... 19,574 1,405 39,711 11,521 
Ft. Worth, Dallas, San Antonio .. 13,576 4,401 15,363 39,491 
Denver, Ogden, Salt Lake City ... 18,240 243 13,691 17,714 
Los Angeles, San Fran. areas’ ... 23,778 1,339 19,282 30,688 
Portland, Seattle, Spokane ........ 6,607 227 13,410 5,421 

GRAND TOTALS 2 cvccccccccacs 274,441 55,824 883,180 205,204 

Totals same week 1959 .......... 280,723 54,935 939,899 199,055 


1Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and S. Louis, Mo. ‘In- 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak. 
5Includes Lincoln nd Fremont, Nebr., and Glenwood, Iowa. ®Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended May 28 compared with 
same week in 1959, as reported to the Provisioner by 
the Canadian Department of Agriculture: 


GOOD VEAL HOGS* LAMBS 

STEERS CALVES Grade B' Good 
All wts. Gd. & Ch. Dressed a ae 
1960 1959 1960 1959 1960 1959 1959 
Toronto ..... $22.50 $25.00 $31.32 $35.00 $23.06 $24.00 Pop $25.22 
Montreal ... 22.95 24.75 25.70 27.70 24.35 24.35 — 17.15 
Winnipeg ... 21.80 23.74 31.60 24.47 20.93 21.75 —_- 
Calgary .... 20.45 22.95 25.70 28.35 19.30 20.60 20909 —— 
Edmonton . 20.50 22.40 28.50 31.60 19.50 20.75 22.00 17.80 
Lethbridge . 20.40 22.75 —— 25.00 19.32 20.55 1950 —— 
Pr. Albert .. 20.30 22.12 26.25 25.00 19.70 20.50 _—_-_ 
Moose Jaw .. 20.75 22.25 25.00 29.00 19.85 2050 ——- —— 
Saskatoon .. 21.10 22.25 27.00 30.00 20.50 20.50 17. — 
Regina .... 20.75 22.25 26.50 30.00 2035 2050 -—— —— 


*Canadian government quality premium not included. 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga.; Dothan, 
Ala.; and Jacksonville, Fla., week ended June 4: 





Cattle and Calves Hogs 

Week ended June 4 (estimated) ............. 2,975 14,400 

Week previous (six days) ............+-+ee0. 3,056 19,036 

Corresponding week last year ............. 2,166 15,442 
CANADIAN KILL LIVESTOCK RECEIPTS 


Inspected slaughter of 
livestock -in Canada, week 
ended May 28, compared: 


Receipts at 12 markets 
for the week ended Friday, 
June 3, with comparisons: 


Week Same Cattle Hogs Sheep 
ended week Week to 
May 28 1959 date 205,300 280,200 81,300 
CATTLE Previous 
Western Canada 16,119 18,322 week 221,200 323,600 98,600 
Eastern Canada _ 17,341 18,393 Same wk. 
vo ae 33,460 36,715 1959 208,200 315,300 78,100 
HOGS 
Western Canada 54,882 oa 
Eastern Canada _ 61,117 B 
Totals ....... 115,999 157,736 NEW brags oo 
All hog carcasses i ivestoc at 
graded ....... 126,394 168,027 Receipts bs _ 
SHEEP Jersey City and 4lst st., 
Western Canada 1,608 2,391 
Eastern Canada _ 2,103 2696 New York market for the 
TUCO kvesers 3,711 5,087 week ended June 4: 
Cattle Calves Hogs* Sheep 
Salable 38 4 none none 
PACIFIC COAST LIVESTOCK = fetal, Gnci. 
Receipts at leading Pacific Coast directs) 536 212 14,505 6,045 
markets, week ended June 4: Prev. wk.:— 
Cattle Calves Hogs Sheep Salable ay 2 none none 
Los Ang. 4,400 350 300 25 Total, (incl. 


N. P’tland 1,600 210 1,850 2,000 
Stockton 1,500 275 875 1,300 


directs) 1,153 133 17,318 8,889 
*Includes hogs at 31st Street. 
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NEW STYLE 
KNIVES 


put new life in 
older style cutters 


e they cut faster 
oe they cut cooler 
+ they stay sharp 
- | longer 

| ¢ they last longer 












Buffalo 
STAINLESS STEEL KNIVES 
---for 10 Models of Buffalo Cutters 
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86-X 
58-X 
49-X 
44-X 
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Older cutters spring to life with these unusual knives. They're new 
... they're thoroughly tested... they're designed specifically for 
your Buffalo cutter. No other knife can compare with them in price 
and performance. They’re the next best thing to a brand new Buffalo 
converter. Try a set and see for yourself! 


JOHN E. SMITH’S SONS CO., 50 
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Silent \ *Knives are made of 
Cutter Converter y a special analysis stainless 
ModelNo. model No. steel highly polished to 


minimize friction. They reduce 
roll back of meat and 
can process frozen meat if 


“a for 12 hours. 


\ 
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...the name you can depend 
on for the newest and best in 
sausage machinery 


Broadway, Buffalo 3, N.Y. 


Title 











Company 
Model No. No. Sets —_____ 
Model No. Ne. Sets —____ 
Model No. No. Sets Address 
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TODAY 
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The Meat Trail... 





CHILEAN ABATTOIR study team that recently completed two-month tour of 
American packing plants and equipment manufacturers is shown in the Chi- 
cago offices of Cincinnati Butchers’ Supply Co. Seated (I. to r.) are Jaime 
lbran, interpreter, State Department, Washington, D. C.; Jorge Uslar, San- 
tiago; S. Margozzini, Santiago; Eugenio Hiriart, Temuco; Pedro Federico 
Petersen, Pto-Octay-Nochaco; William Schmidt, executive vice president, Cin- 
cinnati Butchers’ Supply Co., Cincinnati; Hector Rodriguez, Santiago, and 
Francisco Stein, Osorno. Standing are Victor Langner, Chicago district man- 
ager, Cincinnati Butchers’ Supply Co.; Humberto Vargas, Santiago; Fernando 
Riscal, Santiago, and James Hartnell, technical leader and field manager, 
ICA, USDA, Washington, D. C. The group included architects, veterinarians 
and meat packers who were gathering basic information for a proposed 
expansion in Chilean meat packing activities during tour of U. S. plants. 





PLANTS 


Canada Packers Ltd., Toronto, 
plans to start construction immedi- 
ately on a new $1,000,000 plant in 
Lethbridge, Alta., according to W. F. 
McLean, president. The new plant, 
scheduled for October operation, will 
handle only cattle at the start. How- 
ever, if regional hog production in- 
creases, a pork plant will be estab- 
lished which could double the size 
of the initial operation. At the out- 
set, the plant will have 50 employes 
and will handle 1,000 head of cattle 
a week. Architect for the beef plant 
is Rule, Wynn & Rule of Calgary. 
Oland Construction Co. of Leth- 
bridge is the general contractor. 


McHenry Meat Co. has purchased 
the property of General Meat Co. at 
2900 N. Broadway, St. Louis, and 
plans to occupy the plant after some 
alteration is made. General Meat 
has moved to new quarters at 2620 
Elliot, St. Louis. 


The Maurer-Neuer division of 
John Morrell & Co. in Arkansas 
City, Kan., has begun construction 
of a modern two-story structure to 
house office, cafeteria and employe 
welfare facilities. The new building, 
scheduled for completion this De- 
cember, is part of a $500,000 expan- 
sion program that was made known 
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as Arkansas City celebrated “Rodeo 
Appreciation Week” during which 
Maurer-Neuer’s “Rodeo” __ brand 
products were displayed. The Ar- 
kansas City division, now slaughter- 
ing about 6,000 hogs and 1,200 cattle 
weekly, recently combined with 
Spencer-Kellog, Inc., in operation of 
a cattle feed yard near Oxford, Kan., 
to demonstrate the economic feasi- 
bility of livestock feeding in that 
area. Officials said the Southwest’s 
growing population has effected a 
large market for meat products from 
area-fed livestock. The feedlot will 
have a 1,300-head capacity. 


The Oklahoma City plant of Ar- 
mour and Company will be closed 
July 8 because of “excessive losses 
in operation,” A. S. Dratn, general 
manager, announced. The shut-down 
will affect about 400 employes, some 
of whom will be retained in sales and 
procurement capacities and others 
transferred elsewhere. 


The 35-year-old Manning-Clam- 
pitt Meat Co. of Wichita, Kan., has 
leased the building and purchased 
the assets of Wichita Wholesale 
Meat & Locker Co. at 426 Ohio, 
Wichita, and will expand its opera- 
tions in the newly-acquired quar- 
ters, Pum Manninc, founder and 
president of the Manning-Clampitt 
firm, announced. The new facility 








contains 18,000 sq. ft. of floor space, 
compared with 5,000 sq. ft. in the 
purchaser’s former plant. The Man- 
ning-Clampitt concern will con- 
tinue to manufacture chili at the 
new location. In addition, it will 
supply hotels and restaurants and 
expand facilities for processing 
meat for home freezers and storing 
meat for commercial use. Manning 
is a former mayor of Wichita and 
also has served two terms in the 
Kansas legislature. 


Natpac, Inc., has opened a new 
meat and poultry processing plant 
at 715 Main st., Poughkeepsie, N. Y. 
The company spent nearly $100,000 
in renovating and equipping a for- 
mer dairy plant for the new opera- 
tion. The plant contains a 6,500 cu. 
ft. blast freezer and a 4,500 cu. ft. 
cooler for storing and ageing meat. 
It also has a retail department. 
The company also operates plants 
in Somerville, N. J., and Ozone 
Park, Long Island, N. Y. Martin 
Scuwartz is president of the firm, 
and Frep C. VALK is manager of the 
new Poughkeepsie plant. 


The possibilities of building a hog 
dressing plant in the vicinity of 
Momence, II1., 
are being ex- 
plored by Agar 
Packing Co, 
Chicago. Agar 
president JOHN 
BRADLEY an- 
nounced that the 
company has 
taken options 
on various 
tracts of land in 
and around 
Momence. The planned operation 
would have a slaughter capacity of 
2,000 to 2,500 head per day and 
would employ about 300 persons. 
Bradley said the proposed plant 
would not affect the dressing op- 
erations of the firm’s Chicago plant. 


J. BRADLEY 


Quikie Cook, Inc., is nearing full- 
scale production in the former Kem- 
per locker building in Clinton, Mo., 
according to A. L. Morris, presi- 
dent. The firm, which serves the 
restaurant and institution trade in 
western Missouri, recently installed 
$25,000 worth of new equipment. 
The plant employs seven persons. 
Morris has been in the meat proc- 
essing business since 1922 and 
has operated plants in Leavenworth 
and Coffeyville, Kan., and Florida. 


Harotp WortTHEN and JIM FREwW 
have opened the F. and W. Meat Co. 
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in McAlester, Okla. Worthen, a for- 
mer McAlester high school teacher, 
and Frew, previously a_ regional 
sales manager with The Cudahy 
Packing Co., have started their op- 
eration in two rooms at the rear of 
an ice company. Currently, Worthen 
and Frew, with some assistance from 
their wives, are handling the entire 
operation and also the selling and 
delivering. 


Wilson & Co., Inc., Oklahoma City, 
has opened a new beef cooler addi- 
tion on the site where an old build- 
ing collapsed two years ago. The new 
three and one-half story building is 
part of a program for the moderni- 
zation and expansion of the entire 
plant, said OLiver W. GaFFNEy, gen- 
eral manager. It requires only half 
the operating floor space that the 
old building required since a mod- 
ern new refrigeration system re- 
places the old “brine decks” which 
were blamed for the collapse of the 
old seven-story building. 


JOBS 


Two top sales executive changes 
have been announced by Atan J. 
Braun, president of Braun Brothers 
Packing Co., Troy, O. CuLaupe A. 
Scott has joined the company in the 
newly-created position of general 
sales manager. RoBertT Wooprow 





R. WOODROW 


Cc. A. SCOTT 


moved over from his former post as 
sales manager to another new posi- 
tion, manager of distributive ac- 
counts. “These changes will enable 
us to keep pace with the ever-chang- 
ing requirements of our expanding 
business,” said Braun. Scott went to 
Braun Brothers from Memphis 
Packing Co., a division of Armour 
and Company, where he was sales 
manager. Woodrow has been with 
Braun Brothers for 20 years, serv- 
ing in nearly every department. 


KENDALL ErBEs has been appointed 
western divisional manager of the 
Flavor-Sealed division, Geo A. Hor- 
mel & Co., announced R. D. Arney, 
vice president. The divisional office 
will be located in San Francisco. 
The area will encompass all of Cali- 
fornia, Arizona, Nevada, Utah, Ida- 
ho, Oregon, Washington, Alaska and 
Hawaii. Erbes joined Hormel in 
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EYE-OPENING method was used by Jordan's Ready-to-Eat Meats, Portland, 





Me., to let customers know of ‘‘first’’ in Jordan plant. Many a Jordan cus- 
tomer, like Daniel J. O'Callaghan of the NP (above), was impressed by 
recent edition of Sunday Portland Telegram which carried this front-page 
banner: “Jordan's Meats Has Done It Again.’ To advertise Jordan's new 
Flex-Vax ‘'6-12,’’ automatic vacuum packaging machine made by Standard 
Packaging Corp., Clifton, N. J., advertising director Richard Oransky ordered 
1,000 of these special papers, which were intact except for the front-page 
headline, lead article and picture. They were picked up Saturday night as 
they came off the press and delivered to Jordan customers early Sunday 
morning. A full-page color ad appeared in ‘‘both” editions of the Telegram. 


Joseph Jordan is general 


manager 


of Jordan’s Ready-to-Eat Meats, 





Austin, Minn., in 1944 and has 
served as sales supervisor for the 
company in many areas. 


Swift & Company has announced 
the appointment of E. DoyLe ANn- 
THONY as its San Diego sales unit 
manager. He succeeds D. C. ANn- 
DREW, who has been transferred to 
Los Angeles to head a special sales 
department. Anthony is a 12-year 
Swift employe and has served with 
Swift in Klamath Falls, Ore., Chica- 
go, Fresno and San Francisco. 


Patrick Cudahy, Inc., Cudahy, 
Wis., took another step in its expan- 
sion program with the establishment 
of a Twin, Cities sales office in 
Minneapolis. This marks the sixth 
office opened by the firm in less than 
a year. Others have been established 
in New York, Detroit, Oakland, Los 
Angeles, Buffalo and Washington, 
D.C. Dick MUuELLER has been named 
supervisor of the five-man Twin 
Cities sales force, which will cover 
part of western Wisconsin, as well 
as the Minneapolis-St. Paul area. 


TRAILMARKS 


The 1960 DeBands Award, pre- 
sented annually to the person who 
has done the most to promote culi- 
nary training and education in the 


U. S., was presented recently to 
Marce, CHABERNAUD, executive chef 
of the Dallas Club, Dallas, Tex., in 
New York City’s Waldorf-Astoria 
Hotel. The award was established 
10 years ago by Pau. A. Sprrusr, 
chairman of the board of DeBraggza 
& Spitler, Inc., meat purveyor of 
New York City. 


Central City Cold Storage Co, 
Inc., Syracuse, N. Y., has started 
construction of its $1500000 “Food 
City” development, expected to be 
the most modern warehouse facility 
in the state with 1,560,000 cubic ft. 
of refrigerated space, Jonn B. Rep- 
MOND, executive vice president, an- 
nounced. The new warehouse is 
scheduled for completion by fall; 
space will be leased to food firms. 


The Michigan Sausage Manufac- 
turers Association has changed its 
registered office from Grand Rapids 
to 641 Second st., Kalamazoo. Don- 
ALD P. EckricH, Kalamazoo plant 
manager of Peter Eckrich & Sons, 
Inc., is the resident agent. 


The home of CHartes H. FENSKE, 
general provision manager of Oscar 
Mayer & Co. in Madison, Wis., is 
among 10 homes to be visited June 
23 in the 1960 Home and Garden 
Tour sponsored by the Attic Angel 


THE NATIONAL PROVISIONER, JUNE 11, 1960 




































land, 
| CUS- 
d by 
page 

new 
dard 
dered 
page 
ht as 
inday 
yram. 
\eats, 


ly to 
- chef 
X. 5a 
storia 
ished 
ITLER, 
ragga 
or of 


Co., 
arted 
‘Food 
to be 
cility 
ric ft. 
Rep- 
[, an- 
se is 

fall; 
firms. 


ufae- 
>d_ its 
tapids 
Don- 
plant 
Sons, 


\NSKE, 
Oscar 
is., is 

June 
arden 
Angel 


1, 1960 


POF Fe A me 
» mm A * m= ° 





2a 


SD uU 
packaged condensing unit 


MAURIK 


mechanical hydraulic retail milk 
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me OF UNITS TO SOLVE 
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BLOWERS 


hi and low temp 


PLATES 


quick action and hold-over 








ALL THE REFRIGERATION YOU NEED... 
and more too! 


The complete KOLD-HOLD line provides the right combination of drive, con- 
densing unit and plates or blower to produce and maintain required body 
temperatures for each individual truck and type of service. You get all the 
cooling power needed without paying for more equipment than is required 
to do the job. KOLD-HOLD systems can be taileded to meet a variety of body 
temperatures (from —-10 to +60 degrees), frequencies of door openings, 
lengths of routes and other requirements. 


Your KOLD-HOLD representative is well qualified to help you with your 
specific truck refrigeration problems. Backed by KOLD-HOLD experience of 
over 25 years in engineered truck refrigeration and equipped with Ranchero 
demonstrators which can bring operating units to your door, he can show you 
how KOLD-HOLD systems will give you better product protection at lower 
overall cost. 







SUPER BLOWER 
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This combination of the mechanically driven MARK condensing unit with the 
new SUPER “35” blower produces exceptionally fast temperature recovery after 
door openings and is the ultimate in weight savings. 


This new blower is designed and built for superior performance in medium tem- 
perature bodies, (35° to 60°), up to 14’ long. Its “Ribbon” design saves load space. 


Closely controlled defrosting and wide fin spacing produce tremendous cooling | 


power. Special attention has been given to rugged construction that will withstand 
the punishment of vibration and road shock. 


The flexible shaft drive is highly efficient and trouble free. In fact, the entire MARK 
unit has proven its efficiency, dependability and serviceability in thousands of trucks 
in the field. From its corrosion resistant finish to its aircraft-type base construction 
it was designed and built for rugged durability. Unique “Swing-Down” design 
permits fast, easy servicing. The unit is mounted on the chassis rail with brackets. 
No holes to drill. Condenser unit swings down to expose all parts. No special com- 
partments are needed. 
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A NEW COMPLETE-PACKAGE 
CONDENSING UNIT 


The KOLD-HOLD CREST condensing 
unit was specifically designed for  freez- 
ing ‘““Hold-Over” plates in a parked truck 
on “stand-by” or over night. You simply 
plug it into an electrical outlet. Com- 
plete with cover and ready for mounting 
on the truck chassis rail, the unit elimi- 
nates the need for hand-building a special 


' compartment or “dog-house” ard pro- 


vides economy and ease of installation. Its 
““slide-out’’ base unit makes servicing easy. 





HOLD-OVER PLATES 


These streamlined plates give maximum 
refrigeration through full eutectic capaci- 
ty and exceptionally effective air flow. In- 
ternal fins spread heat absorption qualities 
over the entire surface areas on both sides 
of the plates. Patented perimeter freezing 
permits complete filling of the plates with- 
out danger of strain on the seams during 
freezing. You get more hold-over refrig- 
eration with less weight. 





WRITE TODAY FOR 
FREE CATALOG NO. 58 


KOLD-HOLD 


division 
Tranter Manufacturing, inc. 
| 200 E. Hazel St. Lansing 9, Michigan 
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HANG ON 
TO PROFIT! 


F REICH’S MARK IV Beef Loader 
lets luggers shoulder at floor level with 
loads delivered at autqmatic pre-set 
shoulder height. Cuts out clumsy step 
platforms and ends costly slip acci- 


dents. Saves valuable floor space and 
time throughout your entire beef loading 


operations. 


® Rollers move easy on meat rail to all 
loading stations. @ Quick set clamp and 
crank give positive positioning. ©® Trip 
switch lowers meat automatically. 
@ Lowering chain and limiting switch 
allow pay out to exact pre-set height. 
®@ Break motor furnished for any current 
or voltage needs. ® Chain drum holds 
leaf chain for any load or use, @ UP- 
DOWN-STOP switch gives easy, instant 
control. 


j Write, Wire, or Phone for full 


details and help in adapting MARK IV 
to your plant operations. 

A. REICH & SONS, INC. 
1414 WYOMING 
KANSAS CITY, MISSOURI 
HArrison 1-6011 


REICH'sS 


MARK IV 


BEEF LOADER 











Association, which maintains a cost- 
only nursing home. Proceeds from 
the sale of tickets for the tour will 
go toward a new nursing home being 
planned. Fenske’s home has an at- 
tractive library-trophy room, which 
contains trophies, medals and rib- 
bons he won when he was one of 
America’s champion distance run- 
ners. Fenske at one time was tied 
with GLENN CUNNINGHAM for the 
world record for the indoor mile. 


Tobin Packing Co., Inc., of Roch- 
ester and Albany, N. Y., was 
awarded first.place at the recent 
1960 American Film Festival in New 
York City for its 20-minute mo- 
tion picture documentary, “The First 
Prize Story,” which highlights pro- 
duction of First Prize meats and 
meat products in Tobin’s Albany 
plant. The film, produced for Tobin 
by Storm Advertising Co., Inc., 
Rochester, has been shown widely 
to consumer groups and on televi- 
sion. It won the Film Festival’s top 
award over about 250 entries. 


Don Timmons, vice president and 
controller of John Krauss, Inc., Ja- 
maica, N. Y., was the principal 
speaker at the May 25 meeting of 
the Maine Independent Meat Pack- 
ers Association in Portland. His 
topic was cost control accounting. 
Timmons is eastern division director, 
NIMPA Accounting Conference. 


At a recent meeting of the Hous- 
ton Association of Hotel and Res- 
taurant Meat Purveyors, Brit Em- 
ERSON, Emerson Meat Co., Inc., 
Houston, presented a plaque pat- 
terned after the national associa- 
tion insignia to Jack Drezr for his 
activities in the formation of the 


Houston local group and its progress 
to date. Bos ScHoo.er, Lone Star 
Packing Co., who was responsible 
for the formation of the Houston 
group, was the association’s special 
guest at the meeting. 


JoHN R. Zets, manager of Iowa 
Packing Co., Des Moines, was re. 
elected vice president of the Iowa 
Manufacturers Association at the 
group’s annual convention. Iowa 
Packing Co. is a division of Swift 
& Company, Chicago. 


GeorGE FRIESCH, cashier and as- 
sistant treasurer of Patrick Cudahy, 
Inc., Cudahy, Wis., for the past 10 
years, has retired after 34 years of 
service with the meat packing firm 


DEATHS 


Pau. J. LuTHer, 62, engaged in 
the meat packing business in Mon- 
terrey and Torreon, Mexico, for 14 
years, died recently in Monterrey, 
Luther completed 25 years of serv- 
ice as a salesman for Swift & Com- 
pany in 1944. 


Dovuctas Kerr, 63, of Albert Kerr, 
Ltd., Toronto, Ont., hide broker and 
dealer, died recently. 


Rosert J. JONES, JR., 44, branch 
manager for Armour and Company 
in Albuquerque, died unexpectedly 
en route from Ft. Worth to Albu- 
querque. Surviving are his widow 
and four children. 


Mark J. SToKEs, 77, retired man- 
ager of the billing and accounting 
department at Armour and Com- 
pany, Chicago, passed away. He had 
been with Armour for 48 years until 
his retirement in 1949. Stokes is 
survived by his wife, HELEn. 





f 


SPECIAL “ELM HILL NIGHT" at Sulphur Dell game of Nashville Vols was 
sponsored for second year by Baltz Bros. Packing Co., Nashville, to advertise 
its ““Elm Hill’’ all-meat, Bar-B-Q and cheese wieners. Complimentary tickets 
to the game were enclosed in every package of wieners. Above, special 
36-in. wieners provided by Baltz Bros. firm make big ‘‘hit’’ with the Vols. 
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precision 


Metal Packaging for 
Meat and Lard Products 


Heekin’s experience . . . Heekin’s 
know-how in the metal packaging field 
assures you of the finest can possible 
for your meat or lard product. 

Let Heekin engineers go to work for you. 
Heekin Cans are planned with 

your profit in mind. 


Product Planned 
CANS 


THE HEEKIN’ CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS 


SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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Are you using the right antioxidant? 














Another real danger 
it must guard against... . 
contamination by metal! 


Do you realize that less than one part per million 
of copper or iron in fats can accelerate rancidity? 
But that such damage can be prevented by use 
of a suitable antioxidant which embodies a 
metal scavenger? 

Sustane 3, Sustane 3-F and Sistane 5-F are this 
type of formulation. They put the offending metal 
out of action and free the antioxidant for ef- 
fective application. 

In these and all other cases calling for use of an 
antioxidant, the type and formulation to use is a 
matter for expert analysis and guidance. Backed 
by years of specialized service, our Food Service 
Group is available to serve you. Feel free to call on 
them. Address our Products Department. 





made in 4 forms, 7 formulations . . . keeps lard and shortening fresh. 


oP UNIVERSAL OIL 
© PRODUCTS COMPANY 


30 Algonquin Road, Des Plaines, Illinois, U.S.A. 


WHERE RESEARCH TODAY MEANS PROGRESS TOMORROW 


53 














FREEZ FREEZ /SAFE 


N W/scunoe 
DYLITE® 


Foam Plastic 


Insulated Shipper 


e Keeps Meats Solidly Frozen 
36 - 48 hours 


@ No Refrigeration or Dry Ice 
Required 


@ Ideal for Wholesalers, 
Purveyors and Vendors 





Royalite Model 50-RW 
with tough Royalite 
outside case ........ $95.00 


Model 50-RR Illustrated 


Model 50-CW. Wt. only 14 Ibs 
28” x 19” x 28” outside, 
23” x 15” x 23” inside. 1 pc 
Molded Foam Plastic — 
Waterproof, WASHABLE. Royalite inside 

in Fiberboard case . . .$27.50 and outside ....... $118.00 


Write for Performance Test Report on Frozen Meat Transportation. 


POLYFOAM PACKERS CORP. 
6415 N. California Ave. * Chicago 45, Illinois 
Tel: RO-1-4045 























~ 
MODEL No. 36 


CAPACITY—800 Lbs. 


STANcase 


STAINLESS Jett l 


eli: 


Can be furnished with 
or without threaded 
drain hole and stain- 
less steel plug. 








OVERALL 
DIMENSIONS 
614%” x 32” x 25” 

height 


Sanitary, STAINLESS STEEL TRUCKS 


FULLY APPROVED BY HEALTH AUTHORITIES 


In addition to Model No. 36 illustrated, there are other 
STANcase STAINLESS STEEL TRUCKS with capaci- 
ties of 2,000 Ibs., 1,200 Ibs., 500 Ibs., and 225 lbs. All are 
ruggedly constructed for longlife service; inside surfaces 
are polished and seamless; corners are generously 
rounded; maintained sparkingly clean and sanitary with 
minimum labor. Specifications for component parts are 
of highest quality. 


WRITE FOR CATALOG See 1960 
Page 
Manufactured by H/St 


THE STANDARD CASING CO., Inc. ~ 


121 Spring St. New York 12 









- BEEF - VEAL - 


PORK - 


LAMB { 
- ALL BEEF FRANKFURTERS 
- Complete line of SAUSAGE AND SMOKED MEAT 
- WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


let us work | with you... 


RIES WE 


HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 











5 = 


SUPPLY. CLEANING 
COMPOUNDS 


You'll find them all listed in the 
“YELLOW PAGES” of the Meat Industry ... 
starting on page 43 . 


for the Meat Industry 


A NATIONAL PROVISIONER PUBLICATION | 
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At the meat counter housewives select 


BRIGHT RED 





we 
rd se 


The kind you get a waee 


SHORTHORNS 


AMERICAN SHORTHORN ASSN. 
Omaha 7, Nebraska 
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CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 


$3.00; additional words, 20c each. ‘'Posi- 
tion Wanted,"’ special rate; minimum 20 
words, $3.50; additional words, 20c each. 


Unless Specifically instructed Otherwise, Alli 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


Count address or box numbers os 8 
words, Headlines, 75c extra. Listing ad- 
vertisements, 75¢ per line. Displayed, 


$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
° PLEASE REMIT WITH ORDER 





PLANTS FOR SALE 


MEAT PACKING PLANT 
(Slaughter Room inclu“ed) 

FOR SALE OR LEASE 
Reproduction value-including nearly four acres 
of land—over three hundred thousand dollars. 
Plant now in operation and adjoins stockyard. 
Can be bought at sacrifice price. For further 
information write or call: 

J. H. Lavenstein 
Union Trust Bldg. 
Petersburg, Va. 








MODERN PACKING PLANT 
F SALE 


8 Years Old. 3 acres, zoned I-2, heavy industry. 
Fully equipped. In heart of Lake County and 
Industrial area, 35 miles north of Chicago. 6000 
sq. ft. in plant area. 1500 square ft. 5 room 
modern apt. above. On 2 truck highways leading 
from Chicago. Railway siding available. Highly 
suitable for restaurant supply house, branch 
house, slaughter capacity to easily supply sau- 
sage mfg. or wholesale house in city. 

L. B. ANDERSEN & CO., INC. 

20 West Dundee Road 
Wheeling, Ilinois 
LEhigh 7-4300 ROgers Park 4-9400 


BANKRUPT NORTH FORT WORTH 
INDUSTRIAL PLANT 


Over 8 acres—2 spur tracks—4 good buildings 
totalling 12,200 square feet. Will consider bids 
substantially less than $80,000.00 appraisal. Rufus 
S. Garrett, Jr., Trustee, 710 Fort Worth National 
Bank Building, Fort Worth, Texas 








TO CLOSE AN ESTATE 

PACKING PLANT. And abbatoir. Built to gov- 
ernment specifications. Central Texas city. Han- 
dies all livestock. Daily capacity 125 beeves or 
250 swine. 10 acres land, trackage and main 
highway facilities. Wholesale, retail business. 
Livestock and labor supply abundant. Plant and 
other data available. Prompt action necessary. 
L. J. STRUHALL, Box 492, Austin, Texas 





SMALL: Animal slaughterhouse. Hog capacity 
800 to 1200 weekly. Near western market and 
Michigan central stockyards. Reasonable. FS-263, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 


PLANT FOR RENT 


LARGE COOLER-FREEZER SPACE 
Approved For 








U. S. Government Meat Inspection 


Most desirable corner in Fulton Market. For- 
merly occupied by a leading packer. Available 
now. Fireproof building—total space on first 
floor, ine and 9,125 sq. ft. 
Includes 3,646 sq. ft. cooler-freezer space. Can- 
Opy-covered truck-loading space across entire 
fronts of building facing Green and Fulton 
Streets. Side-walk-to-basement elevator. 

For full particulars, write Fulton-Green Corpo- 
ration, 9 W. Washington St., Chicago 2, Ill.; or 
telephone FRanklin 2-1966. 


EQUIPMENT WANTED 


WANTED: Good used refrigerated body or 
truck and body. Must be good. Le Duc Packing 
Co., Box 327, Springfield, Missouri. 














MIDWEST PACKER: Wishes to purchase com- 
plete small rendering plant equipment. Only 
latest type equipment desired. EW-274, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 








WANTED: Gebhardt’s units. Must be in good 

working condition and must be 110 B H and 

210 F C either with stainless steel or galvanized 

Pans. EMPACADORA de CHIHUAHUA S.A., 
- O. Box 45, Chihuahua, Chih. Mexico. 








WANTED: RED LION or DUO EXPELLER. EW- 
264, THE NATIONAL PROVISIONER, 15 W. Hu- 
ron St., Chicago 10, Ill. 





WANTED: Allbright-Nell ham molds. Second 
hand. 4 x 4 x 27 or 4% x 4% x 27. EW-214, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill. 
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EQUIPMENT FOR SALE 





THE LAZAR COMPANY 
(Cy Lazar) 


brokers * dealers * sales agents * appraisers 


845 S. WABASH AVE., CHICAGO 5, III. 
PHONE HArrison 7-6797 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





ANDERSON EXPELLERS 


All Models, Rebuilt, Guaranteed 


* 


We Lease Expellers 


PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





1—U. S. Slicer, %4 H.P. 110. with stacker and 
conveyor, $225.00 1—Hobart meat grinder 1/3 
H.P. $75.00 1—Toledo rail scale, dial type 800 
lb. in \% Ib. graduations, $250.00. 350 beef 
trolleys, black, 5% inch hook, new, 65¢ each. 
200 aluminum smoke sticks 48 inches long, 1 
inch triangular, 40¢ each. 6 Leaf fat trucks, 
$45.00 each. 1—C.P. balancer 45 to 60 Ibs. 
$45.00. 1—25 HP motor, electro dynamic 1800 
R.P.M. 220-440, 365 frame with type 3 starter, 
$300.00 Phone Chicago, WAgner 4-8661 





FOR SALE: F-5 Ford reefer, cold plates, new 
compressor, auxiliary transmission. Brakes and 
engine recently overhauled. $2500. Will deliver 
within reason. HARMON MEAT PACKERS, 
P. O. Box 592, Prescott, Arizona. 





FOR SALE: Baker-Perkins 200 gallon sigma 
blade mixers or shredders, jacketed, double 
arm, with or without motor. Lowest price ever. 
PERRY EQUIPMENT CORP., 1404 N. 6th St., 
Philadelphia 22, Pa. 





BATTLE CREEK: Bacon wrapping machine. 
Model 201, serial #2085, with electric eye. FS- 





273, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 
LIQUIDATION 
COMPLETE RENDERING LAYOUT 
LOCATION: Newark, New Jersey 
Cookers (4) Allbright Nell, 5’ x 12’ jacketed 


heads, No. 3 drives, 25 HP motors, w/percolat- 
ing pans. One new 1957, 3 new 1950. 
CRACKLING PRESSES (4) 300 ton Allbright Nell 
with steam pumps. 
Hogs (2) Mitts & Merrill. One 13 CD 40 HP mtr, 
one 15 CRE 75 HP motor. 
Hasher-Washer (1) Allbright Nell. 
Storage Tanks (3) 10,000 gal. Railroad car tanks 
—with coils. 
Boilers (1) 330 HP Ames, 
For #6 oil 
(1) 150 HP Ames, 
For +6 oil 
Many other items as well as 
* Complete garage w/air compressor and greas- 
ing equipment 


* Locker room (50 new lockers) 

* Office w/desrks and safe. 

Call us at once for specifications, and arrange 
to see this plant. 


AARON EQUIPMENT COMPANY 
Dealers in new, used and rebuilt equipment 
for the Food, Chemical, and allied processing 
“‘ndustries. 


oii fired; New 1956. 


oil fired; New 1946. 


9370 Byron Street 
Schiller Park, Illinois 
Gladstone 1-1500 








We buy your surplus equipment 





BARLIANTS 


WEEKLY SPECIALS 








Complete Plant Liquidation Sale 
SWIFT & COMPANY 
Lake Charles, Louisiana 


See our full page ad covering this sale, 
which appears in this issue of the National 
Provisioner on page 35. 











We list below some of our current offerings for sale 
of machinery and equipment available for prompt 
shipment. 


Current General Offerings 


.687—SLICER: ror shaggy mdl. 2#480A, w/weigher, 
very good condition_-.-.---..------------ $3,000.00 
2356—LUNCHEON MEAT SLICER: Anco #832, ex- 
cellent condition - fs $2,450.00 
ay ig LINKER: model ' 
for 33%” links 





079—STUFFER: Buffalo, 10004 2,950. 
-690—STUFFER: Boss 500 + capacity, wivalves & 
pining, tote. model......°.-52..—.-. 2... $1,000.00 
2044—STUFFER: Buffalo, 100% cap., w/piping p. 
volves: al Coagineec.- 5. 245. $ 675. 
495—MIXER: Buffalo #2, 400# capacity, . it 
motor, reconditioned ___..-_--.----------- $ 675.00 


2%82—PRESTO LINKER: for natural casings, recond., 
like new, 6 mo. factory guarantee_______- $1,450 00 
2574—PORK- id SKINNER: Townsend #35, fully re- 
Hen, SORES INR TREN tage te Ee Hoh $ 950.00 
2344—BACON SKINNER: Townsend #52, completely 
TREOWNINEE on none acnsmunw ones $1,950.00 
7356—LOAF STUFFER: Mepaco, all stainless, air 
REDE 225.00 
2023—STEAK MAKER: Hobart #400, '/, HP. $ 115.00 
2693—SAUSAGE CAGES: 4-station, 37!” x 48” x 
42” high, w/dble. trolley, 36” sticks__ ms bay 
2214—MAGNETIC TRAPS: (6) Cun’ ae $ 95.00 
2642—DRY RENDERING COOKERS: (2) m - y, w/flat 
bolted heads, motor & drive__._..---- $i 000.00 
ag gtd CURB PRESSES: (2) “Globe — 
ton cap 


2567 HYDRAULIC PRESS: Dupps ' ‘Ruiak’™ - Soo ton, 
w/electric Pump, excel. cond. Fs a eet .250.00 
2987—EXPELLER: a "Red Lion", I5 HP. 
motor, factory rebuilf -.._....-..._------ gr 
2080—AMMONIA COMPRESSOR: York mdi. D-8, 
HP. motor, self-contained ______..-_---__- 0. 
2676—EXACT haa SCALES: mdi. = & 213, 
GORGE COMNIDA sce ee aos $ 85 00 


2082—FLAKE ICER: Youk OGH16 .. 5. $ 500.00 

252I—HAM MOLDS: Globe Hoy, esse” steel, with 
nye : gi a.$ 12.75 
(103) # 12” x 454” x 534” 
(110) ra 127%” x b'/2” x 5l/p ‘ss 

2110—LOAF MOLDS: id Globe Hoy was 
less steel. " Oe 2 Or... a. $ 

a hy PANS: (250) "Best & aaooeee a 
10” x 4”, 6# cap., A-I condition ea. $ 2.25 

5425—BEEF" TROLLEYS: (4000) W/434” 
8” stainless steel hooks_______________- ea. $ 
8” galvanized hooks ________________- ea. $ 75 


1 
like 
due 


. stain- 
5. 


wheels, 
1.50 





The following items approximately 
yrs. old, used less than that, in 
new condition, available for sale 
to closing of a one 

reg # KNIVES: (3) mdi. 165.00 
HAM MARKER & RIB BLOCKER: Best & Donovan, 
| IS CR et pane eh $ 265.00 
HOT AIR SHRINK TUNNEL: Cry-O-Vac __-$ 425.00 
WRAPPING MACHINE: Package Mchy., mdi. paof 
ONO BONE ae $6,000.00 
KOLLOID MILL: mdl. JV-M ____----___-__- $l, 
by 8a Townsend #52-A, with Turnover 
ii ints sins etic ialinoneten seal pe eae 3,3 

PICKLE PUMP: Eco. Eng., stainless, TE mtr. $ 150.00 

The following items of equipment were 
purchased used. 

PERMEATOR: Boss #247 $1,350.00 
BACON SLICER: U.S. HD. 3, extra knives Hr 250.00 


All items subject to prior sale and confirmation 
e New, Used & Rebuilt Equipment 
® Liquidators and Appraisers 

WRITE FOR FULL PARTICULARS 


1631 S. Michigan Ave., Chicago 16, Il. 
WAbash 2-5550 


BARLIANT & ©. 








CLASSIFIED ADVERTISING 








[Continued from page 5§ 





POSITION WANTED 


HELP WANTED 





HELP WANTED 











INDUSTRIAL ENGINEER 

Five years with national packer. Solid expe- 
rience in yields and determining costs, all pork 
operations and sausage manufacturing. Su- 
pervisor 3% years, good knowledge of admin- 
istrative procedures. Background in time study 
quality control. Will relocate. Available now. 4 
W-278, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





EXECUTIVE CREDIT MANAGER: Aggressive, 
with diversified experience in the meat indus- 
try, having top credit record perfor 


Ww 
MANAGER—WU. S. OFFICE. 


Vejle og Omegns Andels-Svineslagteri, one of 
the biggest meat-packers in Scandinavia which 
export an important part of their production to 
the U. S. market, have a vacancy for an ex- 
perienced man to promote and develop sales of 
canned hams and other canned meat products 
through their existing sales organisation on the 
U. S. West Coast. 


a 
of 
a 


age with experience in the meat industry 
sausage kitchen. Travel an established mid- 
territory selling. Sales experience preferred 
not essential. We furnish a car, all expenses 


permanent position. 
PROVISIONER, 15 W. Huron St., Chicago 10,] 





E ARE LOOKING: For a man 28-40 years 






























high weekly remuneration. Send a full resy 

your past work including family status 
recent snapshot, also references. This ig 
W-269, THE NATIO 



























Applicants should have a thorough education 
in 





Ability to assume full responsibility handling 
domestic and international credits and collec- 
tions. Office management background. Willing 
to relocate. Will furnish complete resume on 
request. W-276, THE NATIONAL owed 
ER, 527 Madison Ave., New York 22, N. 





ASSISTANT: General manager, plant superin- 
tendent. 16 years’ experience in all phases of 
rendering. Excellent record in quality, produc- 
tion, control. Cost minded. Young, healthy, 
married. Available after notice. W-284, 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill. 





SALESMAN: New York metropolitan area. 
Wholesale and institutional, thoroughly familiar 
with provisions and fresh meats. Excellent 
record, W-279, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N.Y 


MANAGER-SUPERINTENDENT: Practical, ef- 
ficient, sales, slaughtering, cutting, sausage, 
canning, curing, rermlering, livestock etc. W-280, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 








SALES MANAGER: Provisions, 
bologna, beef cuts, 
wholesalers, east. 
PROVISIONER, 
22, N. Y. 


smoked meats, 
large volume to chains, 
W-281, THE NATIONAL 
527 Madison Ave., New York 





SAUSAGE FOREMAN: 30 years’ experience in 

state and federal plants. Available immediately. 

a COOPER, 587 Spruce St., East Alton, 
0 





SAUSAGE FOREMAN: AGE 47. LIFETIME EX- 
PERIENCE. COST AND QUALITY CONSCIOUS. 
AVAILABLE IMMEDIATELY. W-251, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





SAUSAGE SUPERINTENDENT: Up-to-date ex- 
perience in all phases of sausage making. Also 
slaughtering experience. Prefer south. W-265, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





MANAGER-SUPERINTENDENT: Broad practical 
experience, large or small plants. Sales produc- 
tion, livestock. References. W-258, THE NATION- 
~ = 15 W. Huron St., Chicago 
10, Il. 





HELP WANTED 


POLYETHYLENE—CELLOPHANE 
SALESMEN 

Well known fully equipped converter has open- 

ings with unlimited solid future. Salary or 

commission. Allied lines considered. Some ac- 





ce and possess good sales abilities. 
Knowledge of the provision trade would also 
be useful, though not essential, and aged be- 
tween 30-35. 


Salary according to qualifications and ex- 
perience. 


The successful candidate will be expected to 


m 
pl 


SAUSAGE FOREMAN: Eastern manufacturer | 
sires services of a sausage foreman in a medi 
sized plant. Prefer experienced man who 


submit resume of. past experience, and f 
ences which will be kept in confidence. W-: 
THE NATIONAL PROVISIONER, 
Ave., 

































ake a quality product and also supervise o 
ant operations. Good remuneration. P 



























527 Madi 








New York 22, N. Y 











reside in Los Angeles. 

The right man will in this position find 
great scope for his personality, and will be 
able to use his full energy, drive, initiative and 
in pr ting sales to the U. S. 





market. 
Written applications only, to: 


GENERAL SALES MANAGER: Progressive 
eastern packer has an opening for sales 
merchandising executive. Excellent oppo 
for a man capable of handling 30 primary 
count and route salesmen. Give full details 
first letter. 
SIONER, 15 W. Huron St., Chicago 10, Ill. 













































W-270, THE NATIONAL PRG 














(personal interview at a later date) 


MAJESTY HAM IMPORTS, Inc. 
Room 216, 1304, E. 7th Street 
Los Angeles 21, Calif. 





EXPERIENCED: In cost and production work 
pork packing slaughtering operations and 

age manufacturing. Send resume of experiente 
and qualifications in your letter. Southern 0 
packer. W-253, THE NATIONAL PROVISIO) 
15 W. Huron St., Chicago 10, Il. 





YOUNG COST MAN 













SALESMAN WANTED 

SPICES, SEASONINGS 
TO SELL TO MEAT PACKERS AND FOOD 
PROCESSORS. To work North and South Caro- 
lina and Georgia representing progressive Na- 


PERSONNEL, 
Experienced in handling plant personnel 
Exceptional opportunity. Many benefits. So 
ern Ohio packer. W-173, THE NATIONAL 









PACKINGHOUSE 
INDUSTRIAL RELATIONS 








Chicago 10, 









tional spice company. If you have sold to or VISIONER, 15 W. Huron St., 
worked for large meat packers and are con- 
scientious and aggressive, you can rapidly attain MISCELLANEOUS 








large year-round earnings. Salary guaranteed 
plus commissions and expenses. Car provided. 
Write for interview giving sales background and 
phone number. 

W-266, THE NATIONAL PROVISIONER 

527 Madison Ave., New York 22, N. Y. 


NEW YORK BROKER: With competent 
would like to work with midwest broker. 
have teletype. W-277, P 
VISIONER, 
N. ¥. 










THE NATIONAL 
527 Madison Ave., New York 












AUSTRALIA 








. 

BEEF EXECUTIVE 
Rapidly expanding meat packer needs man, age 
30-50, to co-ordinate beef operations. Thorough 
knowledge of beef needed, as well as experience 
in buying and selling of beef. Excellent salary 
and opportunities. Please submit detailed resume, 
including present salary and salary desired. All 
replies kept strictly confidential. Reply to 


President of large well established reputable 
meat processing and selling company in Sydi 
Australia, visiting the United States and C 
in June and July desires contact with proce: 
interested in opportunity to develop pork 
meat products in Australia on mutual ben 
basis. All inquiries answered. Apply in v 
to Mr. F. Kalyk, C/-819 Kildare Road, Peter 
borough, 


















Ontario, Canada. 








PAUL A. SHERMAN 
c/o LOUIS A. BARRAN ASSOCIATES 
2700 Summerdale Ave., Chicago 25, Ill. 
RESIDENT SALESMAN: To handle top equip- 
ment line in New York, New Jersey, Pennsyl- 
vi and neighboring areas. Packinghouse ex- 
perience essential. Salary commensurate with 
b und and ability. Reply to Box W-56, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill. 








ASSISTANT SAUSAGE FOREMAN: Must be 
familiar with all sausage operations and able 
to schedule products rasa through sau- 











HOG + CATTLE « SHE 










SAUSAGE casineds 
ANIMAL GLANDS — 


Selling Agent © Order Buyer 













counts provided. Replies confidential. W-282, | sage kitchen. Excellent ch 
THE NATIONAL PROVISIONER, 527 Madison | W-283, THE NATIONAL PROVISIONER, 15 
Ave., New York 22, N. Y. W. Huron St., Chicago 10, Ill. 407 SO. DEARBORN ST., CHICAGO 5, 
SS 4 
HOG BUYERS EXCLUSIVELY ; 











Geo. Hess 
Murray H. Watkins 









The most complete line available. 
Over 100 sizes, 10 different shapes. 


All in Cast Aluminum—some 
less Steel. 


Ask for booklet 
Modern Method”, listing all and cone 
taining valuable ham boiling hints. 


HAM BOILER corRPORATION 


OFFICE AND FACTQRY, PORT CHESTER, N. Y. 


HESS, WATKINS, FARROW & COMPANY 
Indianapolis Stock Yards * Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 


W. E. (Wally) Farrow — 
Earl Martin 





pac sung ee rgaT erie 
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in Stain- 
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WE BUY HOGS IN THE HEART OF THE CORN Bi 


WESTERN BUYERS 


LIVESTOCK BUYERS 
Phone: Cypress 4-2411 
ALGONA, IOWA 


10 OFFICES TO SERVE YOU 
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